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PREFACE 


Globalization has changed the mindset of many youngsters in India who wish to start their career 


as chefs in five star establishments. Earlier there were only a few established hotels and everyone 
wanted to be associated with them. Now, with many international chains coming to India, more 
and more job opportunities exist in the kitchen as there is a shortage of skilled culinary professionals. 

A chef's job comprises performance of all kitchen activities including preparation of food 
and the operations involved in it. Being the heart of a hotel, the kitchen demands high precision 
and dedication by its staff. For beginners, it would usually be a very stressful place to work in. 
However, professionals who have spent decades in the kitchen, look upon it as a place to relieve 
stress. 

The rising demand for experts in the culinary department has made food production operations 
a much sought-after course. Today, it is common to see students studying specialized 
culinary art all around the world. Thus, the subject of food production has gained significant 
popularity among young students. Food production is mostly taught at the undergraduate level in 
the first two semesters in hotel management institutes as also in diploma and foundation courses. 

Food Production Operations introduces students to the various facets of the kitchen—ranging 
from the layout of the kitchen department to menu planning to production of Indian, Western, 
and pastry food items. This book would, therefore, familiarize students with the basics of food 


production operations. 


About this Book 

Recognizing the need for comprehensive books for students pursuing their career in hotel 
management, I decided to write books for students and everyone interested in cooking. The first 
volume, Food Production Operations, educates on basic commodities, methods of cooking, and 
basics of pastry and Indian cuisine. The second volume, Quantity Food Production Operations and 
Indian Cuisine, touches base upon volume cooking and Indian cuisine. The third volume, 
International Cuisine and Food Production Management, is an extension of the first two volumes and 
it is expected that students have read them to be able to grasp the third one better. 

This book has been developed keeping in mind the changing trends in modern kitchens. As 
there is a myriad of differences in the commodities and technology used across the world, it is 
important that one should be aware of the dynamics of kitchen operations. 

Food Production Operations has been specially designed to meet the requirements of students 
aspiring to become chefs. It would also be helpful for trained professionals in the industry. 

This book discusses the basic day-to-day operations that are performed in professional 
kitchens and more so, it gives readers insights in to why a particular thing happens in a particular 
way in a kitchen, attempting to educate about the various ways to perform a particular task. 


This book also brings in my sixteen years of experience with Oberoi Hotes and 
This professional knowledge percolates down through the chapters in the form ,, - Rex, 
that are rarely mentioned in books, but are always followed in kitchens. These iiss 3 a: 
down from earlier generations and chefs have always carried the same with them. Fo Nanda, 
when there is no time to clean an oil spill on the floor, chefs sprinkle salt ove, it to ae amp) 


dents. There are many such tips, which are mentioned all throughout the book. 


Pedagogical Features 
Each chapter of the book begins with learning objectives, which give an introductigy ‘ 
various topics discussed in the chapter. Important information is listed in tables, whics the 
numbered for easy reference and accessibility. The concepts and skills are explaine, thr: M 
illustrations, figures, and chef’s tips. The illustrations provide added information to readers bg 
as English, Hindi, and scientific names of fruits and vegetables, various cuts of vegetable: ee 
fruits, equipment -used in Indian kitchens, etc. Each chapter is summarized in the ye 
conclusions and has a list of key terms, concept review questions, and project work. 
Other key features of the book can be listed as follows: 
e Discusses the basics of all kitchens—Western, Indian, and pastry. 
e Includes chapters on menu planning, vegetable cookery, meats, bakery and confectionen, 
basic Indian gravies, etc. 7 
e Discusses methods of cooking such as sautéing, steaming, braising, microwave cooking 
etc. ; 
e Includes sections on food safety, ergonomics, internal and external customers, modem 
cooking equipment, and game and poultry. 
e Includes projects at the end of each chapter, which can be useful for chef instructors and 
students alike. 


Coverage and Structure 

The entire book is divided into four parts—Introduction to Professional Kitchens, Basic Food 
Production Operations, Basics of Bakery and Confectionery, and Basics of Indian Cooking. 
Part I, Introduction to Professional Kitchens, has five chapters that would build a very strong founda: 
tion for those who wish to start their career as chefs. 

Chapter | introduces the students to the culinary world, thus giving th li of the profes 
, ’ giving them a glimpse at 

sional kitchens. It also outlines the health, hygiene, and safety procedures followed in the kitchens 


; ; ; d 
= os 4 are kitchen organization structures and various layouts of the —_ “th 
related areas. The talk about the various cust ‘ t with, for s 
functioning a customers the chef has to interac 

alke-alee | al 
cone * ~—— the various types of fuels and equipment used in a hotel’s Kites 
mentions safety guidelines, which must be kept in mind while performing various opera 
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Chapter 5 deals with basic menu planning. It focuses on menu, menu engineering grid, and wine 
and food pairing. 

Part II, Basic Food Production Operations, comprises Chapters 6 to 17. 
s 6 and 7 deal with the most common food items used in day-to-day operations in the 
kitchens—vegetables and fruits. The chapters discuss the various ways to process vegetables and 
fruits respectively, and the methods of selection and storage. Chapter 6, in particular, describes 
the scientific approach to cook vegetables to create various textures and variety in the dishes. 
Chapters 8, 9, 10, and 11 discuss the basic stocks, soups, sauces, and salads used in the 
kitchens. Many cooking techniques are featured in the accompanying DVD, which will enhance 
the learning of the students. 

Chapters 12, 13, and 14 discuss meats, fish, and eggs. The selection of meat, i 
is dealt with in detail. 

Chapters 15 and 16 discuss nuts, seeds, Western spices, and different kinds 
cereals, and pulses. 

Chapter 17 deals with the various methods of cooking such as blanching, 


Chapter 


ts usage and storage 
of grains such as rice, 


poaching, microwave 


cooking, etc. 

Part III, Basics of Bakery and Confectionery, contains Chapters 18 to a2. 
Chapter 18 provides a foundation to the topic of bakery and confectionery by 
commodities used in bakery and pastry such as flour, raising agents, oils, milk, etc. 

Chapter 19 discusses the steps in bread making and the various kinds of breads made around the 


discussing various 


world. 
creams, fillings, 


Chapters 20 and 21 deal with the production of v 
and sauces. 
Chapter 22 focuses on laminated pastries and the methods of preparing them. 


Part IV, Basics of Indian Cooking, comprises the last five chapters in the book. 

Chapter 23 provides an ‘ntroduction to Indian cooking. It traces the history of Indian cuisine and 
discusses the influence of travellers and invaders on the same. 

Chapter 24 deals with the various condiments, herbs, and spices used in Indian dishes. 


Chapter 25 discusses various masalas and pastes that giv 
ch as thickening agents, souring agents, colouring agents, 


arious sponges, cakes, pastes, 


e variety to Indian food. 


Chapter 26 deals with commodities su 
thickening agents, etc. and their usage in Indian cooking. 
Chapter 27 concludes the final part of the book with a description of Indian gravies, their 


preparation, usage, and storage techniques. 


About the Accompanying DVD 
panied by a DVD consisting of 55 videos and 365 recipes. 


The book is accom 
the following broad categories. 


The 55 videos may be divided into 
1. Various cuts of vegetables and fruits 
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2. Methods of using kitchen equipment 
3. Preparation of various sauces 
4. Processing of fish, lamb, chicken, and beef 
5, Preparation of cakes, pastries, and breads 
The 365 recipes are divided in the following way. 


1. Indian 
a. Basic Indian gravies and curnes b. Indian spices and pastes 
2. Western 
a. Beef g. Pork 
b. Chicken h. Salads and dressings 
c. Egg preparations i. Sauces 
d. Fish and shellfish j. Soups 
e. Lamb k. Vegetables 
f. Pasta 
3. Pastry 
a. Basic sponges d. Creams and pastes 
b. Breads e. Dessert sauces 
c. Cakes, pastries, and desserts f. Laminated pastries 


The recipes are designed on excel sheets with built-in macros. They also allow user to 
calculate the right amount of ingredients required for preparing the respective dishes. 


System Requirements for the DVD 

e The DVD is compatible with all versions of Windows starting from Windows 98. 

e The videos can be played in any media player such as Windows Media Player, VLC 
media player, power DVD, etc. They will take the player set as default by the user/ 
administrator. 

e The computer must have a DVD drive. 

e The computer must feature MS Office. _ 


Using the DVD 


The DVD consists of two folders—Videos.ppt and Recipes. 
Videos 
e To view the videos, click on the “Videos.ppt’ folder 
e Select the slideshow option 
e Click on the tabs to view the various videos 
Recipes 
¢ To view the recipes, click on the ‘Recipes’ folder 
e Choose the desired folder (Western, Indian, or Pastry) 
e Click on the excel sheet you wish to view 


For playing videos in Windows Media Player 
e Go to Windows Media Player 
a “hick » 4 2 5 ‘ a he P i 7 ‘ 
Click on the following in the given order: Tools Options Vile Types Select 
AllL@OK 
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INTRODUCTION TO PROFESSIONAL 
KITCHENS 


© Introduction to Cookery 

© Hierarchy of Kitchen Department 

@ Layout of Kitchen Department 

@ Equipment and Fuels Used in the Kitchen 
@ Basic Menu Planning 


INTRODUCTION TO COOKERY 


Learning Objectives 


After reading this chapter, you should be able to: 

e understand the basic operations of a professional kitchen with regard to safety procedures 
and hygiene 

© appreciate the usage of knives and learn how to take care of them 

e claim an insight into the basic hierarchy in the kitchen and their placement in the brigade 
with regard to their skills and experiences 

¢ enumerate the safety procedures while handling basic equipment and how to lift heavy 


equipment 


INTRODUCTION 


' . en a discovery nor has it been an invention; it has been an 
Cooking “a —_ changed bp times and societies. Food is one of the basic 
evolution vas f survival for humans and in the past all the wars have been for mere 
a “is the prehistoric times cavemen killed animals for food and this led them 
survival only. de tools made of stone so that they could hunt with ease. The accidental 
to develop F changed the way we eat food today. We can only guess how the first 
discovery ol lir ‘Acai Maybe one day some piece of meat accidentally landed in fire and 
cooked food “bee pee’ also be that a whole animal fell into a fire and got chargrilled 
it pyset 26% eaten? the world’s first barbecue. The old pictures of cavemen also depict 
acciden , 
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. enasted. Even till this day the cursine of nomads and 
whole animals being spit roasted. trib, 


rN +: ; spit roasts. * Te ee | s ; Ta “1A ‘ ’ 
agree! ox a s were built and the civilizations set in, societal structur. 
After the colonie 


developing based on the type of work being done by different people. Ma, . stant 
eveloping base 


» be classified as food for warriors. ; Matted | 
demarcate food as well. Food began t0 © stigious barriers pre ee Cui 
the advent of religions, rellg S prevented «.,. 
and poor man s food. With , laws! of Jews, royal cuisines (y’ “any 
: beef for Hindus. Kosher laws Sabet Isines of T),,...°" 
pork for Muslims “> thers around the world have bee aidan 
Emperor's cuisine of China, and many © ‘. ns 
according to caste and social status alae ts, and vegetables; but wi 
Food grows naturally in the forms of groans oe ’ 8 om » Dut with the 
of technology in the sphere of agriculture, various types 0 a os and INSECticides ., 
hybrid technology gave birth to new kinds of —... ruits which even hay, ‘ 
and shape. Japan has started producing tomatoes which are square-shaped |ike 
loaves, so only a single slice of such a tomato will cover an entire piece of bre 
tomato sandwich. q | 
Now with awareness of the harmful effects of pesticides and insecticides, People ar. 
restoring back to naturally produced vegetables and fruits and now we call them ‘organi 
food’. Organic food has become a fashion statement and the same food which was on, 
available naturally, is being purchased at thrice the price and so only the rich and famoy, 
can really afford it. | 
In the prehistoric times and until very recently men went hunting, while the womer 
would stay back to cook meals and look after kids and it became a norm that woman of 
the household will cook, while the man earns and brings in the commodities. However, in 
the modern era, women have been competing with men in all the spheres of life. Lack of 
time to cook at home has given a new dimension to food and a whole range of read. 
to-eat meals have hit the shelves of markets all over the world. After a hectic day of work 
all one has to do is empty the contents of a ready-to-eat meal packet into a boiling pot ol 
water and after some minutes, one can relish any dish from around the world. 
Thus, we see how food has evolved from centuries, and we do not really know where 
the future is going to lead us to. But there is one thing for sure, for which chefs do not have 


to bother and that is, whatever form food takes, it will still be chefs who will be creating 
the delicacies. 
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LEVELS OF SKILLS AND EXPERIENCES 


As discussed above, women are competing with men in all spheres of lile and kitchens e 
no exceptions. Though cooking in a professional set up is very different from cookins ; 
home, it can be seen that more and more lady chefs are putting in the same amoutl! 
efforts and energy into becoming world-renowned chefs. 


To understand a professional kitchen let us talk about the four ‘P’s. 


' Kosher food laws are very strict food eating laws of Jews. 
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nt importance is 
d and presented in @ modem 


All the aspects of food need 
hen. The taste, 
|, smell, and 


Product 


To any customer coming to wine 
food and service. The food has to 
so that the restaurant stays ahead of its competitors. 7 
dered while preparing and serving food in a professional kitc 
e (hot food served hot and cold served cold), eye appe# 


be ruled out in order to get the customer delighted. 


and dine in a restaurant, the paramou 


be hygienically prepare 


way, 
to be consi 
serving temperatur 
hygiene can never 


Process 


Standardization is 
Imagine being in a restauran 
the standard dish each and every time, the 
ingredient is processed to get the maximum usa 
used each time to produce that dish, the modulation of heat applied to t 


many other processes form an integral part of food business. 


one of the biggest challenges faced today in professional kitchens. 
t where you do not know how the food will taste. To achieve 


processes have to be in place. 
to be 


ble product, the standard equipment 
he food, and 


Profit 


A food service provider should be able to offer the most enjoyable dining experience to 


the customers. At the end of the day, apart from customer’s satisfaction, one has to 
operate a profitable business for further growth and development of the organization. 
The chef behind the scenes contributes greatly to the financial viability of the business. 
He/she has to be in control of all the aspects of food operations such as purchasing, 
storing and portioning, and wastage control. The old saying “customer OT guest (as we 


call him/her today in our hotels) is God’ means lways right; but we must 


that the guest is a 
remember that financial viability is of the utmost importance to stay in the food business. 


People 
The first three ‘P’s—process, product, and profit—cannot happen unless there is a human 
touch involved to give finishing touches to the food. This is how a basic organizational 


chart of a kitchen would look like: 
Executive chef 
Executive sous chef 
Sous chef 
L 
Chef de partie 
L 
Demi chef de partie 
Commis I 
L 
Commis II 
L 
Commis III 
L 


Apprentice 


rs we shall discuss the job responsibilities of each POsitioy, 

al chart or the hierarchy of the kitchen will be differe,; 

‘pe of operations. Most of the hotels aa, Cac] 

dean hierarchy’. Itis very common: an 
Os 


is classified as I, II, and IIT; the tw 
4 J9inin, 


In the coming chapte 
kitchen. This organization 


ding on the volume and ty 
d of hierarchy known as 
is do not have comm 


me is commis. 
ho wishes to make his/her career in the profe. 


kitchen as a cook and finally, with experience and knowledge, wishes to become a , “. 
anization at the lowest level of the kitchen a), . in 
a ( <3 


the future. An apprentice joins an Org 

no skill and experience. Only a few apprentices become chefs, because apart fro), .,., 

and experience it requires passion to become a successful executive chef. Worki;, % 
EB ins 


kitchen is quite complex as it requires long hours on the feet amidst the heat and , 
Apprentice programme is usually governed by the labour laws and the duration ae * 
course is around two to three years. In India it is a three year programme. ae the 
French word which means a cook. After completing the apprenticeship programm ; 
is employed as a commis. Based on the needs of the operations and the style of bu * on 
the commis may be restricted to one area, thereby specializing himself/herself — 
saucier, butcher, baker, staff cook, soup cook, vegetable cook, roast cook ™ ‘ey : 
operations demand. This kind of segregation of commis was earlier done ™y | 4 “gl the 
hotels, but now with the labour becoming expensive, it is advisable to follow th hes 
trends of staffing, whereby, multi-skilling has not only become necessary b , modern 
become the first choice of hotel operations. Multi-skilled cooks thus h eo 
of promotions. s have better chances 
The next level of promotion 1 i 
EP Na 9" a. 7. : se ie i can see, the titles of 
sean ao various levels and the world thereafter followed ait. ie. = 
B Haale and ‘chef de partie’ means ‘a part of chef’, and if | oan 
then chef de partie w ’ if we try and put this together, 
ook eid ae ease I Goths role, a chef de parse a 
on other managerial responsibilities as well A de * em see eee partic takes 
level into a chef de partie and can be referred t home - ee be an ent 
operations, the main job of any person at any | ” ote assistant supervisor. In kitchen 
therefore, with promotion the kitchen kona “ih eon the range for gue 
addition to the basic job of cooking that the nel get another set of responsibilities» 
of demi chef de partie is being ihe a ae doing. These days, however, the position 
commis. There is no particular time span t oe people can become chef de partie from 
usually depending on the skills lini tin o become a chef de partie from commis, but 
oa before being promote d. um work experience of at least three years © 
e next level i ' 
silanes Malai Po anette im grid of kitchen is sous chef, which literal 
team of chef de partie, demi chef bg oveag re _ tchen manager of a section: _. 
size of the operations, there could be oe commis, and apprentices. Depending an 
The modernistic view, however. j as many sous chefs as the departments 1" the kit i 
r, is to have two or three sous chefs overlooking more U™ 


business depen 
following a very flat kin 
these days that modern hote 
level after an apprentice program 

An apprentice is a person W 


sSte yn | 


1§ ai 


COUR! 


introduction 0 


rience. The sous chef 


‘ye sous chef is in charge of the over 
f in planning menus, 


his/ 


kitchens, depending on their levels of skill and expe 
orts to the executive sous chef. | 
;. His/her main job is to assist the executive che 
the standard operating procedures, doing portion control, 


motivating 


rep 
kitchen operation 


jm Jementing 


her workforce. 
Depending on the levels of skill, a perso” woul 


10 years time and then may become an executive chef in anoth 
In the early umes, being a cook was looked down upon 


regarded as a profession for the poor and failures. But toda : 
around the world and now being @ chef is considered to be a very respectable career an 


hence, more and more people are opting for the same. Now prestigious universities have 
cialized courses on cooking and catering, thereby preparing people to be successful 
hotel professionals. There are three-year diploma courses and even four-year degree courses 
in hotel management, which have an academic component and also industrial exposure, 
where a student has to work in hotels to get hands-on experience of what has been taught 
in theory. These students are known as industrial trainees OT internship trainees. It is very 
important for budding professionals to see for themselves, if they can manage to face such 
challenges in their life, as hotels work 365 days, for 24 hours a day. During festivals chefs 


in the hotels have the busiest times, morable experience for 


their customers. 
Other important chefs seen in the kitchen are master chefs. The master chefs have to 


perform particular jobs and it usually takes around 12 to 15 years of hard work for a cook 
to specialize as a master chef. This concept has come from South-East Asia. 


d become an executive sous chef in 
er two to three years. 

and this profession was 
mous chefs 


as they have to create a me 


ATTITUDE AND BEHAVIOUR IN THE KITCHEN 
is quite a dangerous place to work in. In many areas, accidents can 
rules of the kitchens are either not known to the staff or are 


f accidents in the kitchen are: 


Kitchen essentially 

occur, if the basic safety 

ignored. The three main causes 0 
1. Distraction 


2. Haste 
3. Failure to observe safety rules and regulations 


Distraction 
Distraction in the kitchen is usually caused by other personnel working in the kitchen 


In the kitchen, a chef works with tools and equipment, such as 

r ’ sha kni 

intricate machinery, which help him/her to do his/her job efficiently tiem pi = 

if he/she loses concentration while working with any of these, it can we th pr a 
) . For 


* Here it refers to operations i 
| perations in a five star establishment. In 
leindiedasd mane i ent. In small scale operations one can be head of the kitchen 


Ae wee 


example, whi a 
ca é : hile slicing onions with speed, if people talk to someone over the counter it 
an prove dangerous. 


Haste 


rs major enemies of kitchen personnel is ‘haste’. A cook or a chef must complete 
the work which has to be done, that very moment itself. The customer can wait for his/her 
oe for a considerable time only; but that does not mean that chefs should run around 
in the kitchen and try to do things fast. Therefore it is very important to set up the work 
station in a way that everything is within reach. All the mase en place should be in place and 
the placement of commodities should be thought through by the executive chef after 
doing time and motion studies. The golden rule in the kitchen is not to run, no matter 
how urgent the task is. 


Failure to Observe Rules and Regulations 


The last but not the least is the failure to observe safety rules and regulations. In a busy 
operational kitchen, sophisticated machineries are provided to perform jobs effectively 
and all these machines come with safety and handling .manuals. Any deviation could 
result in fatal accidents. For example, while extracting juice from a juice machine, one has 
to use the pusher to push the fruit in. Using bare hands can cause loss of fingers or hand. 
Figure 1.1 shows a sample of operating .nstructions used in hotels, usually found placed 


near equipment in the kitchens. 


PERSONAL HYGIENE AND FOOD SAFETY 
Hygiene is the science that deals with sanitation and disinfection. For successful food 
operations, hygiene and food safety form the backbone of a successful business. News 
has shown the closure of famous food industries after the, outbreak of food poisoning. 
Personal hygiene and food safety go hand in hand because one is complementary to the 


HOTEL XYZ 


Operational Instructions 
3-deck Oven 


. Isolate power supply when not in use and while cleaning. 

. Always use safely gloves when placing or removing objects from the oven. 

» Ensure the oven is at the correct temperature prior to using and preset temperature 

» Ensure to open damper prior to opening the door to exhaust steam within the ch b 

. Use a soft brush to clean the templates in the chamber when the oven is compl 7. 

. Clean oven with a wet cloth. Avoid excess water. mpletely cold. 


| Authorized personnel to utilize machine: Sous chef positions 
: : Chef de partie positions 


slater ian ati tattle 


ee 
operating instructions format 


teen 
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Fig. 1.1 
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ost of the contamination oO r handling ¢ 


lace by imprope 
bout these. 


f food takes Pp 


to know a 


other. M 
food handlers and so it 1s imperative for us 
Food satety and Kitchen Hygiene 
d safety and kitchen hygiene relate to the cleanliness of the 
starts cooking, wearing 4 
shift, and 


ne someone 
kitchen al the 
sdients ensures 
n exists, 


d say that foo 
ts and pans 
meone 


start of a 
food safety 
whether 


d each 
o work in the 
ve best quality ingr 
lated to food is why 4 kitche 


Most chefs woul 


Kitchen. Clean po 
‘form each time SO 
right manne 


Food and all activities re 


being use 
clean un reports { 
food prepared in the r using Ul 
and kitchen hygiene. 
at home OF in a hotel. 

Food that is produced il 
eats It, he/she doe ll ill due ¢ 


be safe and hygienic 80 that when 4 guest 
Safe food 1s food that 18 free O 
s involved in food poisoning 
olved in such cases. 
to ensure the safety 


the kitchen has to 
o food poisoning. 
ess or harm. Person 
leanliness of the premises inv 
It involves all measures necessary 
facture, distribution, transportation, receiving; 
d handling, holding, sales and service. From 
partment until the ume the food is 
that the food is absolutely safe 


s not fi 


contaminants and will not cause illn 
investigations 0 t the c 
Hygiene is more 
and wholesomeness 
storage, issuing, processing, 
the time raw ingredients come into 
eaten by the guest, it is the hotel’s responsi 


and free from all contaminants. 


ften remark abou 
than cleanliness. 
of food during manu 
preparation an 
the receiving de 
bility to ensure 


CONTAMINATION OF FOOD 
is a major hazard that en 


Contamination of food is 


tails the occurrence of any objectionable 


matter in or On the food. Lamb legs may be contaminated with faecal matter, high-risk 
food {food high in protein content) may be contaminated with spoilage Or food poisoning 
bacteria; and flour may be contaminated with rodent hair and excreta, weevils, etc. 


There are three types of contamination namely 


1. Physical contamination 

9. Chemical contamination 

3. Microbiological contamination 

mination 

food (other than what is supposed to be consumed) is termed 

The list of foreign bodies is endless—stalks, stones, pebbl “ 

nuts and bolts, glass, rodent droppings, ee 

t. wood ~ ana eget stapler pins, pieces of corrugated 
Hee ’ air, pins, clips, etc. This type of contamina- 
° control if the establishment has sound syst 

icated team of people who ensure that rar Bs ne 


Physical Conta 


Foreign bodies found in 
physical contamination. 
dies, metal particles, 


insect bo 
plastic pieces, pl 


cigarette ends, 
box material, sawdus 
tion can easily be broug 
procedures in place, and a de 
comes into the kitchen place. 
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ada Contamination ilies e 
is takes pe ae ing: 
‘ place when unwanted chemicals enter t aie: pene a 
eo » for example, veterinary d sxcessively used fertilizers, pesticides, ,, . 
nvironmental contaminants such as lead or dio e 


© food preparation, for example, oil, che 
pans that have not been cleaned or 


e n a 
processing, for example, excessive addition OF 
salamis, etc. ‘ 

Chemical food poisoning can cause long-tem 

many such cases. , 


residues found in pots ay, 


joo 
: = 
so? 


> 


s in foods such as sausage, 


¥ 
| as cancer, and there are 


Microbiological Contamination 


It is surprising to know that when one talks ! b 
refers to physical contamination or chemic i 
cause real havoc in a food business is 
tion. This is by far the most significant ty} ei 
unacceptable instances of food powoning C 
Microbiological contaminauon 
food poisoning bacteria. Bactena are 
food and people; in the soil, air, and : 
from around .0O1 mm to .003 mm. WE 
harmless to humans, @ few are hart 
are classified as ‘pathogens’. a 
Food poisoning bacteria may be Fire 1 sources such as: 
e food handlers, people working 5 $s ki chen stewarding, 
service personnel, and to a certal 


on, most of the time one 
ywever, the type that can 
crobic logical contamina- 

ounts of spoilt food and 


: “ _and multiplication of 
id everywhere—on raw 
opic and vary in size— 
+. founc in mature are 
skind. These bacteria 


" d water, especially 


e raw foods including poultry, r ae 
when polluted with sewage Ora y become contami- 
nated by manure = 2 ae 

animals, qs is y 
e insects, rodents, # ’ a ‘ 
Bacterial muluplicanon © an not, it is the 
d handlers themselves é thereby 
maki 
Routes of 
yenicies aNd IS" ae 
une teria pass .. 
m ec and as the a a 
ly sta he bacteria 


etc. 


many of them carry pan masala, tobacco for chewing; bidts, 


» hands of food handlers ( 
king in the kitchen); 


in their pockets even when they are wor | 

» clothes and equipment (when a food handler goes to use the conveniences, he/she 1s 

supposed to take the apron off and keep it in the kitchen itself, in pigeo” holes made 
exclusively for holding aprons while the staff go to the lockers; after the work is done 
he/she is supposed to deposit the soiled uniform in the uniform room. 

e hand-contact surfaces (when kitchen staff use the conveniences and do not wash 
their hands properly; ideally a nailbrush should be provided at the wash hand basin at 


all times); 
e food-contact surfaces. 
In the kitchen one of the most common causes of bacterial contamination is ‘cross- 
contamination’, defined as the transfer of bacteria from contaminated foods (usually raw) to 
other safe foods. This includes the direct contact, drip, and indirect methods. 


Direct Contact Method It takes place when a commis goes to the food store to pick up 
ts, and loads all the butchery items such as vegetables, fruits, etc. into one basket 


rather than into separate baskets. Many endeavour to follow good practice, 
t in the kitchen brigade or the industrial trainee who 


d he/she does not know about cross-contamination. 


Drip Method This type of contamination takes place when there is inadequate storage 
(small walk-ins, just one walk-in), where the kitchen staff have to make do with whatever 


little space they have to store the food. When frozen meat is stored above cooked food 


and it is thawing, 4 certain amount of liquid may fall onto the cooked food, thereby 
contaminating it. 


Indirect Method It takes place when a chopping board is us 
then cooked food is cut on the same board without cleaning or disinfecting it. 
The above mentioned methods of food contamination happen all the time in most 
hotels. Even staffs, who have been trained, forget about best practices in hygiene over 
the years. As the leader of the team, it is the responsibility of the chef to reinforce best 
practices. It is important to train all the kitchen personnel for maintaining hygiene in the 
kitchen. Also, there has to be a visible commitment from all the kitchen personnel regard- 
ing the hygienic practices to be followed in the kitchen. 

Here is a check list for contamination control that may be of value to all. 


1. Purchase food and raw materials from known and reliable suppliers. 
9. Accept deliveries only if transported in clean, properly-equipped vehicles, whether 


refrigerated or not. 

3. Inspect deliveries immediately on arrival, reject or segregate damaged, unfit, or con- 
taminated items, wherever relevant, check temperature, codes, and date markin 
and reject food that have passed the expiry date. BS 

4. After checking, remove deliveries immediately to appropriate storage refrigerator 


or cold store. 


ingredien 
z but 


or trolley, 
most of the time it is the junior-mos 
goes for picking up the ingredients an 


ed to cut raw meat and 


wa : 
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| foods from other foods 
- Ensure adequate thawing of foods and separate the thawing fe 
Make suitable provision for cooling food prior - 
Use only proper containers for storing food. 
Keep high-risk foods apart from raw foods, in separate 
and equipment; colour coding is useful. 
; Keep food covered or otherwise protected unti 
im which case bring the food out only when needed an 


. sh ra rate ute nsil 
are 


od or prepared, 


; rocesst 
] it 18 ery leave it lying around. 


and remembe; 


7 ndition, 
10. Keep premises, equipment, and utensils clean and in good ae surfaces and wher: 
to repair the same; disinfect food contact surfaces, hand con 
appropriate, hands ith fc 
; sling with food. 
it Ensure that all empty containers are clean and disinfected prior ‘. " Socials away 
12. Control cleaning materials, particularly wiping clothes; keep cleaning 
from food. ble: st : 
ible; store 1n 
13. Remove waste food and refuse from food areas as soon 28 poss! 
appropriate containers, away from food. 
14 


. Keep any unfit food, chemicals, and refuse away from stored food. 
15. Maintain scrupulous personal hygiene at all times and handle food as little as possible. 

A person who has gust recovered from an illness should not be given kitchen duties. 
- Maintain an active pest control programme. 

Control visitors and maintenance workers in high-risk areas. 
. Ensure that hygiene disciplines apply to all personnel, including management. 

In spite of modern machines, manual work cannot be avoided when it comes to food 
preparations and thus personal hygiene becomes the most important thing for food 
handlers. They should have highest level of personal cleanliness and clean protective 
clothing. Before we understand personal hygiene and food safety, let us first know 
what contamination of food is and what the main causative agents of the same are 
Consumption of contaminated food results in acute illness, and symptoms could v 
depending upon the kind of food poisoning. The most elementary ones being om 

being nausea, 


sharp gripping pains in the lower stomach, diarrhoea, and sometimes, f 
poisoning is mainly caused by the following. es, fever. Food 


Bacteria 


Bacteria are the main causative agent of cases of food Poisoning. In some coy 
bacteria are often referred to as ‘bugs’. Bacteria are so small that dives re “~ coun : 
the naked human eye. They are everywhere—they live in the air, in mate 


inside people, in and on the food that one cooks. Not all . acing: 


bacteria are friends of chefs as they help in production of cheesé ana 
bacteria are known as ‘commensals’. Some bacteria help in q, 
and are called ‘spoilage bacteria’. Many are pathogenic , alin 
n the food are as follows: : 


found i 


skin, nose, €ars and hands 


» Staphylococcus aureus— 
» Clostridium ingens— 
« Clostridium hotulinum—found in fish intestines, 

as it can withstan 


found in the faeces and sewage 
soil; this bacteria Is 4 concem 1m the 
d high temperature 


raw milk, and intestines 


pottling and canning industries, 
. Escherichia coll (e-coli)—found in manured vegetables, 
of animals 
s between 5°C and 62°C. This 1s usually termed as 
> than 4°C 


Bacteria enjoy temperature 


e’. So cold food should be stored an | 
and hot food at above 63°C. Most bacteria will get killed in food that is hele : 
but to ensure that food is cooked thoroughly we must cook the food till the interné 


temperature of food reaches 74°C. 


‘danger zon 


Viruses 
are even smaller than bacteria. For survival they must live in a host 
the common cold or as dangerou 


nsible for illnesses aS common as 
ommon problem in the food industry t0 


d this ability has led to a num 
al profession has given 


- ais is usually spread through 
dand the same must be procured 
bred in sewage polluted waters. 
getables grown in sewage polluted 


Viruses 
are respo 
and polio. 
have the ability to change form an 
hepatitis, and in or 
identifying letter, suc 
route. One has to be very ¢ 
from trustworthy sources 

However, thorough cooking 
waters are also a prime cause of vi 


as most of the seafood 1s 
will kill the virus. The ve 
ral food infections. 


Chemicals 
Chemical poisoning, 


metal poisoning, and poisonous plant poisoning are all caused by 
carelessness or ignorance of the commodities that are being handled. Always read the 
instruction labels for use of cleaning materials and store them away from food in a specific 
storeroom or an area designated for the same. Many a times, it has been seen that 
the cleaning chemical is stored in empty mineral water bottles and sometimes in busy 
operations one can easily mistake it for water, especially if the chemical is colourless and 

onsibility of the executive chef to ensure that the kitchen 1s 


odourless. It is the prime resp 
always maintained with regards to repairs and maintenance. Ripp' 
f 
ceiling can also be disastrous if it falls on food. ial ~ - 


Metols 


Metal poisoning is not very common, however, occasionally findi 
~— was quite common until a few years ago. These metals freind a ro 
— 4 i pulses, etc. Some foods react to metals such as copper @ Ma ities 
ot ty’ rying of food, using a copper tool in the hot oil will bbe Gi = pr 9 
ilarly, cooking of yoghurt or acidic food in a copper vessel should be —— sick. 
: vided. 


PERSONAL HYGIENE AND ITS IMPORTANCE IN THE k 


Poisonous Plants 


Toadstools, red kidn 


i , . rhubarb leaves, dead y 
nightshade, and m 


ey beans that have not been cooked t ) we a ! 2 food poisoning. 
any other plants and their related f i, 
As a food han | 


customer is free of al] 
dler, one must ensure that the food pre = : 
the above ment c 


ae 


ember that customers Place 
nuoned contaminants. Food handlers si 7” ake customers ill, or a, 
great trust in them, and that carelessness on their p ‘i al 
times even lead to death. ae vourable for bacteria to 
Our normal body temperature, which is around 37 d poisoning. Persona| 
dwell and gtow. This is probably the source of most . 
hygiene sh 


ould be important to everyone but to ™ 
importance. : 


The food handler h 
personal hygiene. The 


r, it is of paramoun; 


4a good standards of 
yund on hands, ears, 
al ag these areas 
rab conditions the 


as a moral and legal -sponsi 
bacteria on the human body 


he main medium through wt h 


one must ensure washing hands: a 
* when first entering the kitchen 
when coming back from a break 

after going to the toilet 
after handling raw meat 
before handling cooked meat 
after handling raw vegetables and other dirty | 
after handling garbage 
° after handling cleaning €quipment—mop, buck 
¢ after touching or blowing one’s nose 
¢ after touching one’s hair 
e after licking one’s fingers 
* at regular intervals throughout the day 7 
The above list can be endless. Hands s} oul . 
wash only and never in a sink. Always use ac or han d 
germicidal soap. Hands should be cleaned all 2 With a 
nail brushes, while cleaning the hands and PF 
2 
a, keep the finger nails short as b; c 
Nail varnish should not be worn as it may — 


asfe ted to food. Sv 


be 


a ne a nh A 


No jeweller le — ; 
a J > (brace le ts, watche fi, Carrings, etc.) should be allowed in food areas, as 


they also harbour dirt and bacteria. One can wear an important ring such as a wedding 
ring on a chain around one’s neck. 7 


In case of food poisoning it is always advisable to: 
e report one’s illness to one’s employer or supervisor; 
e not handle food until given clearance to do 40; 
tell the doctor that one is a food handler; 


get medical clearance to start work again. 
Food safety is governed by strict food safety laws. Health inspectors can take food 
samples at random and in case, if a sample fails, prosecution can follow. Every food 
establishment is being Hazard Analysis and Critical Control Points (HACCP)’ certified. 
The first step is to form a HACCP team, who shall then identify any step in the 
activities of the food business which is critical to ensuring food safety and ensure that 
adequate safety procedures are identified, implemented, maintained and reviewed on the 
basis of the following principles. 
e Analysis of the potential food hazards in a food business operation. 
e Identification of the points in those operations where food hazards may occur. 
e Deciding which of the points identified are critical to ensuring food safety (critical 
points). 
e Identification and implementation of effective control and monitoring procedures at 
those critical points. 
e Review of the analysis of food hazards, the critical control points and the control 
and monitoring procedures periodically and whenever the food business’s operations 


change. 


UNIFORM AND PROTECTIVE CLOTHING 


The uniforms for chefs were invented centuries ago; however, these have been 
developed and modernized as per the requirement and availability of new fabric. In 
early times the prime job of the uniform was to make a cook look like a cook, but today 
the uniforms are designed keeping in mind that these keep the workers safe, as they all 
operate in a potentially dangerous environment with lots of sophisticated machinery 
and tools around. Most people take the chef’s uniform for granted, but there are good 
reasons for each piece of clothing. These are discussed below. 


Chef’s Jacket 
The typical chef’s jacket or chef’s coat is also called veste blanc in French (Fig. 1.2). It is 
made of heavy white cotton. This fabric is important as it acts as insulation against the 


* Hazard Analysis and Critical Control Points, a programme started by scientists in NASA. 
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intense heat from stoves and ovens and is also “a ops the 
The white colour of the jacket repels heat and thus , ee 
worker comfortable. Also, a white uniform will get onal 
quickly and a cook would have to change il, since . ways 
hygiene is Very important in the kitchen. The jacket! be ae 
double-breasted as the thickness in the cloth will p Fa al 
chef from being scalded by hot liquids or spattering ©” 
and thermal shocks as the chef constantly shuttles Dt 
the cold Storage areas and the hot kitchen areas. nce 
are two rows of buttons, the chef can rebutton the a 
breasted jacket to change sides whenever a side gets ! 
during the course of work during a shift. 


fig. 1.2 Chef'sjaci., 


Chef's Trousers 


Chefs wear either black pants or black and white chec Ke 
ered pants were so designed to camouflage spills a nd t 
organizations also denotes the seniority of the chef. A b 
chefs and other senior chefs, while cooks and apprentic 
Just like the coats, kitchen pants are designed to pro 
kitchen pants should be straight and without cuffs, y 
liquid spills. It is advisable to have a snapped fly and el 
trousers should be worn without a belt, so that it can 

liquid spills or even fire. ? 


. be 
Chef’s Hat ¥ a?" 


The traditional check 

f the pants in som, 

s usually worn by sou); 
wear checkered pants 
t and protection. Th. 
) debris and any hv 
oand and the kitchen 
ea Hy in case of hot 


The most interesting part of the uniform is the tal] phi ue blanc. The to a 
dates back to mid-seventh century BC. Cooks durin ™ a 1 

ae iil a ed to weai 
hats similar to those worn by royalty of that time 4 ; 
segregated them from the common people. The me » Crown anc 
hair from falling into the food and also help in at to prevent 
conveniences, disposable paper hats were inve ntec " the other 


thrown away when they are soiled. can be 


t 


Scarf/Neckerchief 


Chefs wear white neckerchiefs, which are knott 
designed to absorb perspiration. Nowadays, ! * 
tradition and finish the look of their uniforms. v "gi By 
various levels in a kitchen hierarchical grid, 


sen 
Apron 


It is usually 
oa string. The apron should r 


f thick cotton fabric and is. 
= ha each below the 


Of a 
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liquids. The string of the apron helps hold the chef’s kitchen towel in place. The loose 
ends of the same should be tucked under or else they can be trapped in machinery and 


can cause accidents. 


Kitchen Towel/Duster 

They are used to pick up hot pots and pans and also to wipe hands in order to keep them 
dry. Usually two dusters should be kept with the chef—one to wipe the wet hands, and the 
other (dry one), to pick up hot pans, as a wet duster can scorch the hands. Considering the 
modern hygiene trends, it is advisable to use disposable paper towels for wiping and 
cleaning. The kitchen dusters should be used only for handling hot equipments. 


Shoes 

The shoes should be black and well polished. To prevent slipping, the sole should be 
made of rubber. Black cotton socks, preferably the sweat absorbing cotton variety should 
be worn. The shoes should be closed, to prevent the feet from scorching in case of spills. 
The shoes have to be comfortable, as we know that cook will have to stand for long hours. 


IDENTIFICATION OF KNIVES AND HOW TO SHARPEN THEM 


The importance of knives to a chef cannot be overstated. It is the most important piece of 
equipment in the kitchen. Knives come in various shapes and sizes and each is meant for 
a specific use though some knives can be used as multi-purpose knives. Let us now 
familiarize ourselves with different parts of a knife (Fig. 1.3). 


1 di 


Te ee 


Fig. 1.3 Parts of aknife 
Blade The blade is usually made up of a metal compound called high carbon stainless 
steel. It combines the property of carbon of being sharpened easily and the non-corrosive 


properties of steel. 

Tip The tip of the knife is the pointed edge where the knife blade ends. The tip 
generally is used for scoring patterns and working with meats or carving. 

Spine The spine of the knife is the topmost, thick edge of the knife, which gives strength 
to the knife. 


Net BS Tw ee Maya, . 


, at the point wh... 


Andle. It reinforces the structure of aks sul “a 
j 4 of the knife. It should alw.. 
a Edge The cutting edge is the most important part? a | ” 
* Kept honed and sharpened, —_— hl 
Handle The h 


} a He be non reactive tr) Ny, 


andle of a knife should be easy to grip and dles are wood, plastic, Play), 


cle; 
faning agents. The different materials used to 
re, or even Metal. | 


Tang The tang is the c 
Rivets These 
Many types of 
chef. Since th valued possession of | 
taken to keep them ; 


: 
Eiki. 


Pe s into a knife’s hand: 
Ontinuation of the blade and i 


the tang together. 
. sential kit for a SUCCES), 
tmost care needy (, | 


in good working condition. Table 1e basic knives used , 
professional kitchen. | 
Table 1.1 Typesofknife 
Description 
Chef's knife 


Also known as French knife, it is usually an extensi 
This is so because it is the most common knife use 
Operational jobs in the kitchen such as choppir 8 
length of the blade is usually 8 to 12inches. 
Also known as fruit knife, it is usually used for sr 
paring of apples, taking wedges of lemon, hul ing si 
The blade is usually 3 to 4 inches long. 


It is also known as bird’s beak knife, which is. arr 
of a paring knife, only difference is that the c ttir 
curved to facilitate the cutting of a vegetable j nt 
Boning knife has a thinner and shorter blade : h 


is used to cut meat away from the bone. The he 
slightly curved so that the knife can rest on the by 


Paring knife 


Tourne knife 
Boning knife 


Filleting knife | Similar to boning knife but has a flexible blad 


filleting a fish. 


Bread knife A long serrated knife used to slice bread or g 
rea 


is usually 12 to 15 inches long. 


: lly used for carving coo, 
ife | Thin sharp blade usua be 
Carving knife fs 


asts on the buffet. 4 
he Be used in the Chine ee rk : 

: a large wide blade and is a ha 
: ied knife which can also be used as art 
aa before chopping. ~ 
: t a knife for cutting pup 
we eure and is widely used in “ 
rOuUNnGe 


Cleaver 


Palette knife 


_ 
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sharpening A Knife 

ga knife involves two processes—occasional honing and regular sharpening. A 
de should be honed or ground against a carborundum stone. Long sharpening 
d to smoothen the blade after honing and to sharpen the knife each time you 
; kinds of sharpening tools are shown in Table 1.2. 


Sharpenin 
dull bla 


steel is use 
use it. The variou 


ols for knives 
Description 


It is essential for the proper maintenance of a knife is are used 


to sharpen by passing its edge over the stone at the correct 
angle. The grit and its degree of coarseness abrade the surface, 
creating a sharp cutting edge. While sharpening, start with the 
coarse surface and then move to the finer one. Most stones are 
moistened with water or oil but once moistened with oil then 
the process has to be continued every time. There are three 
basic types of sharpening stones namely: 
1. Carborundum stones (most commonly used) 

9. Arkansas stone 

3. Diamond impregnated stone 

The steel should be used immediately after sharpening a knife, 
it helps in alignment of the sharp edge of the knife, length of the 
working surface can vary from 3 to 14 inches and usually the 
material is made up of hard steel. This steel can have diamond 


impregnation. 
These are available in various shapes and sizes, some are manual 
and some are machine operated. The machine has small rollers 
made out of the same material as the sharpening steel. There 
are grooves through which the knife can be slid in and out for 


sharpening. 


Steel or sharpening 


teps in sharpening a knife. They are as follows: 


tone or steel. 


honing angle during all 


There are five s 
1. Use a good medium to fine s 


9. Ensure to maintain the same 
good edge. 

3. Blades shou 

4. Count your honing strokes. Th 
equal number of strokes. 

5 Start strokes with heavy pressu 
a lighter stroke. 


Satety Instructions Regarding Knives 


There are many safety instructions which one must follow, to ensure longevity of the 


knives and to prevent any accident. 
|. Always handle knives carefully, especially 


strokes. Twenty degrees make a 


Id be drawn with the edge first, across the face of stone or steel. 
en turn blade over and hone the other side with an 


re. Then ease off to lighter pressure and finish off with 


when cleaning and sharpening. 


= foodremetnCpe tS 


2. 


14. 


. Asa general rule, hold the knife away from the me 
- When carrying a knife in the kitchen, make sure the bei 


. When cleaning a knife ensure that the cutting blade is 


- Do not attempt to catch a falling knife. Let it fall and | 


- When a knife is 
.D 
- When using a knife kee 
- Use the right knife for the right job. 
- Always keep knives sha 


ents a safi., 
; | blade and presen wipe th, 

Never leave knives in a sink of water, This ; bad fo lve ’ ae iis r 

hazard to anyone who puts his/her hands eu nal has a magneuc re that there , 

knives dry before storing in a knife box. A knile be locked to ensu | 

which the knives can be stuck and the same can DE ©" 

control on the knives, as most of the knives are very XP 


t ward to avoir) 


injury to self or to others, ites -away from your wipiny 
hand. + vour feet out of the way. |; 
‘i e ta 
ae 


Always focus when handling your utensils. 


's Important to wear leather footwear for protection. 


Do not hide a knife under anything. 


a let him/her pick 
- Do not hand a knife to anyone else. Put it down on the ed 


it up. 


placed down onto a bench, ensure that the 
© not let knives hang over the table edge. 


. teil sei = 
P your mind and eye on the job. ss Se 


. There is an old saying that ‘ hat ; a k uves cut vegetable; 
and blunt knife cuts hand’. oer 


Always keep the handle free from any grease. 


. 79 
: a) ae 


. es | 
SETTING UP OF WORKSTATION abo a | 


aa 
In a busy kitchen there is a lot of hustle ‘ 


‘pass’ and is usually handled by the sous ch 


Let us understand a basic workstation and 


Fig. 1.4 Workstation set-up for basic cooking 


ea 
Mie oe 
a oe 
;, ae 


are waiting on the co; ‘ * com: 
ef or the chef in charce a 
nes, it is mandatory for a cook to be pl; 


its components (F; tt 
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Gas Range 
The cook has to ensure that all the ranges are in proper working condition. He/she 
must light up all the burners and physically check them. In case of any malfunctioning, 
engineering must be informed for necessary repairs. A cook must light up the small 
protruding pipes known as ‘pilots’. Pilots should be kept lit as they emit out a very small 
amount of flame and one does not have to light up the flame every time an order comes in. 


Mise en Place 

This is a French word, which literally translates to ‘putting in place’. A pre-preparation of 
a dish is also referred to as mise en place. Before being able to put finishing touches to a 
guest’s food, the entire mise en place has to be in place and within reach so that the cook 
does not have to move from one place to another as this would tire him easily. 


Pot Full of Water 

Pot full of water to hold ladles and spoons kept ne 
while cooking. The water in the pot helps rinse 
should be changed at regular intervals. Some peop 
the water so that the knives are constantly sanitized; however, car 
do not want the smell of chlorine getting into the food. 


ar the cooking range saves a lot of time 
the ladles and spoons; but the water 
le add a small amount of chlorine into 
e has to be taken as we 


Chopping Board 

Wet the duster and squeeze out excess water, fold to the size of chopping board and place 
on it. This will prevent the chopping board from slipping. 
the chopping board on the corner of the work table so that 
in the bin and processed vegetables can be scraped into 
chopping boards are used for various food 


the chopping board firmly 
Usually it is advisable to fix 
the debris can be collected easily 
a bowl. As per hygiene laws, colour-coded 
commodities. 


Red chopping boards are used for raw meats, yellow for pork, green for vegetables, 


blue for fish, brown for cooked meat, white for dairy products. 

Setting up of a workstation can be different for each workstation. A cooking range 
for pasta cooking (Fig. 1.5) will be very different from grill section or a tandoor section 
(Fig. 1.6) to the Chinese cooking set-up. The following can be seen in Fig. 1.6. 


A: Pasta cooker—This equipment is 
like a bain-marie, with dipping 
baskets to blanch pastas 

B: Cooking pans for tossing pastas 

C: Condiment tray for mise en place such 
as seasoning, olive oil, herbs, and 
vegetables 

D: Pot for keeping cooking equipment 
such as slicers and ladles 


E: Chopping board 


Fig. 1.5 Workstation set-up for pastas 


SAFETY PROCEDURES IN HANDLING EQUIPMENT—E 


Fig. 1.6 Workstation for tandoor 


The following can be seen in Fig. 1.6. 
A: Stand for holding hot iron seekhs. 


B: Tandoor 
C: Wooden plank for flattening Indian breads 
D: Condiment tray for oil, dry herbs, etc. 


E: Tray for basting the kebabs srovides 


Similarly, there can be many such set-ups but one has t 
a smooth workflow. 


This section is very important for students aspiring to be + 
kitchens demand long hours on the feet and lifting of heavy po 
of life in the kitchens. Most of the students and also the aspi 
pains and spinal injuries in their industrial training because of | 
section will also let the students know how to work efficiently < 
biggest concern in the kitchens of today. ’ 
Most people would agree that food quality, safety, and 
importance as the satisfied and happy guests would come back : 
generate a lot of revenue. So strict control measures and syste n 
and cooking of food to the guests. It is seen that many a times son 
too much of importance to the health and safety of those peop! 
food. The health and safety of workers should form a part of in 
process of every organization. | 
Kitchens can be potentially dangerous places to work and coc 
of health and safety risks. According to surveys, slips, trips, and fal 
causes of injuries; however, there are uncountable number of risk 
heavy baskets of food commodities, pots, pans, and heavy foo d 


oe eee 
peat 


en 


items: High temperatures in the kitchens, smoke which is not good for patients . 
asthma, the use of chemicals, equipment, such as knives, food slicers, and many othe! 
sophisticated machinery (if not handled carefully), can cause en injury. | | 

In addition to men, these days many women also work in kitchens, some of them are 
older women working through the menopause. Working conditions in many kitchens are 
not very conducive to work especially for such women as high temperatures and poot 
ventilation can aggravate the menopausal symptoms. 

As we read above that the main causes of accidents in the kitchens result from slips, 
trips, and falls; but sometimes stray kept trolleys, protruding pots and pans, or being 
struck by falling objects or even at times being exposed to hazardous and toxic chemicals 
are also major causes of accidents in these workplaces. 

It is legally forced by the law, that the employers must report all the injuries and 
accidents to the management. It is also advisable to talk to the supervisor and take leave 
from work in case of any food poisoning or infection, as the person may be the carrier of 
germs and will affect others if he works in the food area. If this does not happen then it 
should be assumed that the health and safety procedures in that work area are not in place 
and it demands a serious view of the management. In case of an accident while on duty, 
report should be duly filled in. The employer is legally liable to remunerate the worker if 
the injury results in death or partial or permanent disability. An incident report will look 
like the one shown in Fig. 1.7. 

All the employers should assess all risks to the health and safety of employees 
and it is not only legal but also their moral responsibility. This assessing 1s known as ‘risk 
assessment’. If the risk assessment report reveals that the work cannot be carried out 
safely, then the management must ensure that the other arrangements are made for the 
same. The employers must appoint a team of safety representatives who would assist 


the employers to assess the risks. Employers should also provide the following to the 
employees as a safety measure. 


© Facilities for health check-ups and first aid on duty. This is liaised with the human 
resource department. 


¢ Suitable equipment to be provided and also its training should be imparted so that the 
employees can work safely. 


e Training on fire safety and how to handle various types of fire. Fire extinguishers 


need to be placed in the right places and engineering department is responsible for 
checking the equipment on a periodic basis. 


e Systems in place so that it is ensured that all the electrical equipment are checked 
regularly and the records updated and kept in a place for audit purposes 


HOTEL XYZ 


dent Report in Case of injury 4 


- nead 
To be filed m by Sepertners 


| 6 __Where dui the myury take piace _ 

|__7_What was the person downg at the Bm. 
8 Who wtnessed the nadent 

| _10._Who admanistered first asd: 


13. Name of the hosprtal: 


: doctor 
To be filled in by human resources/house 


Reported By/Date Department Head/Date 
To be sent to human resources department within three days of the incident 


Fig. 1.7 Incident report format 


First of all it is advisable to set up a team in each department who will act as safety 
inspectors. They should do a risk assessment on the shop floor level and sometimes a 


format such as Fig. 1.8 can be duly filled up and given to the concerned people to fi 
the problems. 


When doing the risk assessm 
such as moving, lifting, and ca 
pans, or cooking ingredients) an 
assessment should also take into work area. assece; r 

it is crowded and should also take ; a eet 
used by kitchen staff. 


x up 


ent, wide range of jobs shou 


Id be taken int account 
Irying materials and ! 


are worst affected, as they deal wit micals and eae aid that probably they 


h cleaning che Materials 
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se 


a | HOTEL XYz 
Hazard Spotting Format 


Date 


Fig. 1.8 Hazard spotting format 


Slips, trips, and falls are the highest causes of injury 
in kitchens. More than a quarter of these results in 
major injunes, such as a broken arm or other injuries 
requiring hospitalization. Carrying loads or pushing/ 
pulling trolleys increases the risk of slips and should be 
avoided or reduced. In order to prevent accidents in 
kitchen areas the following should be kept in mind. 


¢ Kitchens should have non-slip flooring which should be easy to clean and maintain. 


¢ Floors should always be mopped and kept dry and there should be no obstruction in 
the walkway to the kitchen or in the kitchen itself. 


CHEF'S TIP 
if ofl falis on the floor 
and there is no time to clean, 

immediately sprinkle salt on it. 
The friction will prevent slips. 


¢ Use only the recommended cleaning materials from a reputed company and train the 


staff to use them in right dilutions, as the wrongly used chemical or its quantity can 
cause the floor to lose its slip-resistant properties. 


e Ifthere are any spillages such as oil, water, or food substance, it should be cleaned up 
immediately. 


e Signage should be put on wet floor while cleaning of kitchens. 
e Proper storage should be available to keep floors clear. 


e Ensuring that non slippery and covered footwear is worn by kitchen and the ancillary 
staff working in the kitchen. 


Hazardous Chemicals and Other Substances 


One can find all sorts of chemicals in the kitchens an 
condiments and spices; but cleaning materials such as- 
* Dish washing liquid 


d here we are not talking about 
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e Detergents 


¢ High-acid oven cleaners 
Disinfectants 


Drain and other cleaning products 
Exposure to these is likely to be through contact with the skin or ey v4 breathing in, ,, 
swallowing. Many of the chemicals used in the kitchens are hazardous in nature beca,,,, 
they are corrosive and can cause skin and eye burns if they are accidentally touched }, 
hand or come in contact with the body. Some can simply cause irritations on the sk;,, 
whereas some can be fatal. Some substances can also cause breathing problems if they i), 
sprayed in large quantities on hot surfaces, for example, high acid oven cleaners and th) 
sO happen especially where there is no proper ventilation. 
We must ensure that the employees are properly informed about such hazard 
and training provided to them to ensure safe practices. Even after training is impari 
the supervisors must ensure that the staff is supervised at all times, especially the new on, 
on induction. 


Sprains and Strains in the Kitchen 


Cooking work involves a lot of lifting of commodities and equipments and also manual 
work which can be very repetitive in nature such as decorating pastries or garnishing 
large amount of salads. It is seen that lifting, handling, and carrying accidents account |v 
more than cuts, slips, and falls and this is more fatal because it usually happens over « 
period of time by doing the same repetitive jobs over and over again. Back injuries can }: 
very painful and most of the times they are difficult to treat and can lead to partia! 
disability, but they can be prevented by being aware of the right posture to work, etc. Lor 
of manual handling task happen in the kitchens and these include pulling trolleys of fooc 
commodities and carrying food stores as well as lifting heavy crates of vegetables and 
fruits. Unplanned work methods and inadequate training can lead to manual handling 
injuries for kitchen staff, Most common strenuous tasks in kitchens include the following 
e Lifting, pushing, pulling, folding, or moving tables around, especially when the 
kitchens have to be deep cleaned. 
e Setting up equipment and workstations. 
e Moving food stores from storage and sometimes from the kitchens to the large! 
storage areas such as walk-ins and deep fridges. | 


e Filling and carrying large food containers with liquids or prepared foods. 
Employers are required by law to prevent manual handling injuries. In brief, the 
regulations state that employers must do the following. 
e As far as possible avoid the need for handling the work manually. For example. 
well-oiled trolleys to move around with ease, when they are loaded with the per 
sible weight limits. adhe 


e Where manual handling cannot be avoided, identify and | | 
’ Wes ves TT! F le 
the necessary equipment and support systems. y and assess the risks and prov'' 
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mits are marked and followed by the staff. 

| informed about the safety rules and regulations. 

s where a considerable 
d which are safe and 


e Ensure permissible load li 
» Staff should be trained and wel 
» Overalls supplied, especially when entering into deep freezer 

time would be spent, safety shoes and uniforms provide 


comfortable. Refer back to the section on kitchen uniform and its uses. 
er safety procedures such as 


» Training should be provided for ergonomics and oth 
one must remember the old 


evacuation in case of fire, etc. But in spite of all this, 

phrase ‘prevention is better than cure’. 

« Making sure the staff is trained when new equipmen 
there are changes being made to the work methods which ar 
safety of the workers in the kitchens. 

Certain jobs in the kitchens, such as chopping lar 
banquet operation, where along with repeated movements of limbs one also ne 
apply pressure, can cause aches, pain or stiffness of muscles in the neck or shoulders. 
These disorders are known as WRULD in medical language, which stands for ‘work- 
related upper limb disorders’. Kitchen staff should thus be trained and take care of the 


t are being introduced and also if 
e directly related to the 


ge amount of onions for a 
eds to 


following. 
e They should avoid too many repetitive movements and tasks, especially the ones 


which are of fast pace. 

e They should take sufficient rest breaks as kitchen involves long hours on the feet. 

e They should not use unsuitable tools or equipment, for example, blunt knives. 

e They should use the work areas of sufficient height for jobs such as chopping, etc. 

e They should do variety of tasks at the same; doing a same job in the same position can 
cause a muscle to strain and stress out. 

Fatigue or stiffness in the neck can result in neck pain and can cause headache at the 
same time. This situation will occur when the neck is in one position for a long period of 
time. This mostly happens when cooks are doing intricate jobs such as decorating cakes 
or salads. Always maintain a straight posture and avoid keeping neck in one position 
for long. 

Cooks always forget the basic rules of lifting heavy things and end up having back 
problems. Figure 1.9 shows some right and wrong position of working in the kitchen. 
et ane en es 

‘as eS Pp g is now considered acceptable for jobs 
quiring repetitive li ing e term used to describe this is ‘free form lifting’. N 
matter what type of lift is used, it is never permissible to exceed the ee 
acceptable load of the worker. ee 
¢ Squat on the floor and access the weight. 
* Keep the load as close to the body as possible. 
SF 
ater ioral oa 
; urn with the feet. 


op ie He! qnwe ite a8 
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Fig.1.9 Right and wrong positions of working 


Temperature 


High temperatures and humidity are very common in kitchens because of the fuc! 
and heat used in cooking process and the need for food to be served hot. But high 
temperatures can sometimes have an adverse effect on the cooks. 

Working in high temperatures can cause many side effects such as lack 0! 
concentration, irritability, cramps in muscles, and sometimes fuinting. Cooks should 
ensure that they keep drinking lots of fluids while on duty, especially in summers, (0 
avoid dehydration. Some women are more at risk when working in areas that have 

high temperatures, especially pregnant women or lactating mothers, as pregnant women 
are more prone to heat stress and fatigue in high temperatures and breast feeding [v' 
fac tating mothers may be affected by dehydration. 


a ell 


Bs sasiabeneemnerinerimmie 


As for high temperature, on ¢ 


discomfort, loss of concentration, iT! 


fatigue since t 

accidents caused as 

accidents while 
The employers 

e temperature inside a working 
air handling units known as 
systems, 

» awarm overall coat is placed outs 

enter deep freezer if it is going to 


must ensure that: 


Burns and Scalds 


Most scalds and burns 
or the deep fat fryer or 
mainly from hot tandoo 


hands of every cook as, 
ve rise to the use of kn 


sensitive parts of the body. 


e the staff do not lift or carry heavy pan 
ed only when it is cool; 


e oil and fat is filtered or MOV 


e appliances are all 
e special oven gloves are us 
handling hot pots and pans 
when they come in contact wi 
All staff including those who w 
training. This is in addition to 
health and safety information an 
very important, as the cooks are expos 


Apart from all 
kitchens or any 


he flip side th 
tability, and tire 
he body would use more energy 
the cold may make the fingers nu 


working with sharp equipments. 


kitchen is reaso 


AHU and should have proper 


ide areas 
take time inside the same. 


in the kitchens are caused by the s 


food spills from th 
r while making 
most burns or scalds occ 
ee-length aprons and cl 
These accidents can be 


owed to cool before 
ed when opening ovens an 
and utensils while cooking 
th the hot pans and this can score 
ork in kitchens should be 
food hygiene traini 
d training to all 
ed to potentially 
this basic training, the staff shou 
risk that employees are exposed to. 


ratures can also cause 
an also cause 


ould also be 
ed risk of 


e cold tempe 
dness. Cold conditions ¢ 


to keep it warm. There ¢ 
mb and hence, an increas 


be done by installing 


nable and this can | 
haust and ventilation 


ex 


of deep fridges, 80 that one can wear it and 


pillage of hot oil from the griller 
In Indian kitchens, these occur 
One can see the scars on 
ur to the hands, arms, and feet. These 
osed protective shoes to protect the 
avoided by ensuring that: 


e pots and pans. 
bread and kebabs. 


s of food or hot water, 


being cleaned; 
d dry dusters to be used while 


(wet dusters would emit steam, 
h the hands. 

given health and safety 
have legal duties to give 
employees. But for kitchen staff this is 
dangerous equipment in kitchens. 
d to handle small fire in the 


ng. Employers 


ld also be traine 


ae 


The first chapter of this book introduces the concept 
of professional kitchen. The things mentioned here are 
very basic and prepares the learner to understand the 
jobs done in a professional set-up. This chapter 
discussed about the history of cooking and evolution 
of food with respect to the societies, castes, and status. 
it was necessary to write about the basic elements of 
the kitchen with regards to the 4 P’s namely people, 


product, process, and profit. We saw how the role of 
chef is crucial in making sure that the food service 
organization meets up the budgets and controls the 
bottom line. We also read about the basic organization 
in the hotel; however, we shall discuss more about 
the same in the coming chapter. 

Few key elements were stressed upon such as the 
professionalism in the kitchen, where every person 
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Apprentice Person who is under training to become a Executive chef One who heads the kitch 
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overail in charge. 7 
Executive sous chef One who IS next in 


}} 
Ihe 


Cn and jc 
Arkansas A type of sharpening stone for knives. 
Bacteria Unicellular microorganisms. 


Position to the 
executive chef. 

Bain-marie An equipment with hot water used to hold Food cost Cost of the raw material incurred to Prepare 
hot food. a dish. 
Barbecue Literally means barbe (beard) cue (tail). So Food Poisoning Sickness Caused by food infected wit: 
@ whole animal roasted from head to tail. microorganisms. 
Bugs Another name of bacteria and germs. Food Safety Methods of Preparing food in a safe and 
Carborundum Type of stone for sharpening knives. hygienic manner. 
Chargrill Method ofc 


ooking where a commodity is 
Cooked on high heat. 
Chef de partie 
COP sometimes. 


Generation time Time 


taken for the bacteria to divide 
into two for multiplication. 
Supervisor in the kitchen. Also called 


HACCP Hazard Analysis and Critical Control Points is 
& programme that certifies safe anq lenic practices. 
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Cook One who cooks for Professional living, ni 
Cuisine French word for things related to food, ee trainee Students who are studying hol? 
Demi chef de partie Assistant to the kitchen SUPervigoy agement ANd go t 
Also called DCDP sometimes. ; 
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HIERARCHY OF KITCHEN 
DEPARTMENT 


Learning Objectives 


After reading this chapter, you should be able to: 

e understand the importance of the kitchen department and the role it plays 

e know the classical brigade of the kitchen 

e figure out the organizational structure of the kitchen department in hotels and food 
establishments of various types and sizes 

e know about the various personnel in the kitchen and their duties and responsibilities 

e list the personal attributes required in a kitchen personnel 

e appreciate the relationship of the kitchen with the other departments of the hotel and the 
coordination required for the same 

° understand the concept of external and internal customer 


INTRODUCTION 


In the previous chapter we discussed the fundamentals of the kitchen in relation to health, 
hygiene, and safety. We also discussed about the organization in the kitchen. This chapter 
deals with the various levels of hierarchy in the professional kitchen for various kinds of 
establishments. The French term ‘chef’ is the most popular word used for professional 
cooks around the world; but there is a small difference—a chef is more like a kitchen 
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CLASSICAL KITCHEN BRIGADE 
The word chef is literally translated to ‘chief’. Hundreds of years ago, this profession Was 
put in the same category as domestic help; but media, awareness, and professional chefy 
organizations have promoted the professional stature of the chef. A great deal of crogg 
exposure is happening around the world and chefs are travelling to different parts of the 
learning in the kitchen. Many 


world to learn and hone their skills. One can never stop 
oose to cook, but only a few, who reach a certain level of proficiency, are called 


people ch 
chefs. We discussed in the first chapter the various jobs a chef has to do throughout his/ 
her career. In this chapter we will discuss in detail the duties and responsibilities of each 


person in the kitchen department. 
The job opportunities available to a chef today are varied and are still expanding with 


the diversification of societies. 


Classical Brigade 


Hotels and restaurants come first in mind when a coo 
chef. In the European style of wining and dining, the restaurants in the hotels were known 


as ‘fine dining’, which were also at times referred to as white tablecloth restaurants or high 
end restaurants. With changing times, the need for casual dining or ‘bistro’ cam fs 
being. With the expansion of business, people became busy and had less time t a 
and this gave rise to family restaurants and fast food restaurants. ‘Today, fiv ; hel 
oon have a ee of restaurants such as a fine dining and a coffee ine an 
es can spend time together. , as ; ” 
‘brigade’ in Ti ofessional Ps in “9 a ig ery 
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accountability and ownership, o the kitchen staff so that there is sense of 


k wants to start his/her career as a 


Following are the key points related to the classical brigade in a professional kitchen. 
e, The traditional system was founded by chef Escoffier. 
e A professional kitchen operates with a very distinct rank and file and hierarchy just 
like an army of soldiers in a battlefield: probably this is why Escoffier called it a 
brigade. Till today the team is lead by a leader—the executive chef. 


e Each member of a kitchen brigade has his/her own role to play for the success of 
the team. 


e It was based on various sections in the kitchen (for example, pastry, butcher, bakery, 
etc.). 


e Every section was named in French. 
e Every section featured a head of department, with cooks, helpers, and porters working 
under him/her. 

Nowadays the requirements of the kitchen are different and hence, the hierarchy has 
changed. Manpower is expensive and menus are not elaborate as in classical cuisine of 
the good old days. Every hotel has a brigade depending on its cuisine, number of outlets, 
volume of business, and functioning style. | 

The classical brigade in the kitchen had its own flaws; the cooks had a monotonous 
life as they did the same job all their lives. There was no creativity involved as the cooks 
had to do what was told to them. 


ORGANIZATIONAL STRUCTURE OF THE KITCHEN 


Modern kitchen organizations aim at orienting staff in all the areas of the kitchen, so 
that a multi-skilled workforce is created. A business organization is defined as an 
arrangement of people in jobs to accomplish the goals of the operation. The organiza- 
tional structure of the kitchen reflects the needs of the operation, the job functions, and 
the various goals. 

The jobs and duties of staff members also vary from kitchen to kitchen, and so do 
the titles attached to the jobs. But certain positions and titles do occur throughout the 
industry. Here are some of the most common positions with a general definition for each 


and a place in the typical kitchen hierarchy. 


Chef De Cuisines (Executive Chefs or Head Chefs) 

This position carries overall responsibility for all aspects of production, for the quality of 

the products served, for hiring and managing the kitchen staff, for controlling costs 

and meeting budgets, and for coordinating with departments not directly involved in 

food production. | , | 
Duties also include making new menus, purchasing, costing, and scheduling of 


1 is - ible for kitchen plant and machinery. 
employees. They are also responsible for kitchen plant and mé y 
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They enjoy a different status and the work of their department is generally separated 
from the main kitchen and is self-contained in the matter of cold storage, machinery, anq 
equipment. They are responsible for all hot and cold desserts. These may include cakes, 
Pastry, ice creams, creams, etc. 


Boulangers 


They are the bakers who work under the pastry chefs and are responsible for all baked 
products such as bread, breakfast rolls, etc. 


Potagers (Soup Cooks) 


They are responsible for preparing soups and stocks, which may include cream soups, 
consommés, bisques, broths, national soups, essences, etc. 


Entremetier (Vegetable Cooks) 


The entremets course is, on the menu, the sweet which is prepared by the pastry chefs. 
Entremets de legumes were the vegetable courses traditionally featured on a menu. The 
entremetiers are therefore concerned with the preparation of the following. 


e All vegetable dishes 
e All potato dishes 
e All egg dishes 


e All farinaceous dishes 


re responsible for all food to be prepared for banquet functions a1 
coffee shops. ie 


. 


— =" = chefs who take charge in the absence of the section chefs. They were . ; 
~ usually multi-skilled cooks, who would fit into any job in case of emergencies. r 


Chef De Parties (Section Chefs) 

All chef de parties are supervisors in charge of a clearly defined set of activities within the 
kitchen. They are the station heads and must be skilled to cook every dish made by their 
stations. They should also have a certain degree of administrative skills. They should be 


able to plan and carry out production schedules for the section. 


Demi Chef De Parties 
They are also in a supervisory capacity. They take charge in the absence of the chef de 


parties. They assist the chef de parties. 


Commis 
There are both commis Is and commis IIs; the Is being seniors. They are the assistants to 


the chef de partie. However, in most hotels now, the commis I and II have been classified 
as commis only. 


Apprentices 


These are the trainees who help out in day-to-day operations. 
These positions defined here are in a classical sense. In the real world, they are 


combined, altered, and adapted to fit the specific goals of the individual operation. 
Figures 2.1-2.5 represents the organizational charts of the kitchen departments of 


different types of hotels. 
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| | C rganizational chart of kitchen department of a large-size hotel 
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Fig.2.2. Organizational chart of kitchen department of a large-size hotel (classical version) 4 
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Fig. 2.3. Organizational chart of a moder kitchen department of a large-size hotel 
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Fig. 2.4 Organizational chart of resort hotel! 
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Fig. 2.5 Organizational chart of a medium-size hotel 
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MODERN STAFFING IN VARIOUS CATEGORY HOTELS 


One can see that the classical brigade of the kitchen (Fig. 2.2) has an exhaustive ki 
menus were very elaborate, Bes 1St of 


cooks and chefs for a particular job. The classical 

. Each s Use ; 
those times, it was not mere dining out, it was 4 aes ee of the Kitchen iy 
specialized cooks to do the jobs and were supervise ae Sash "S, Who had bess © 
their positions for years. It was very difficult for Ses ale i ps “X€cutive chef. 
the promotions depended not always upon one’s pe a eee ae Dumber o¢ 
years one had spent in an organization. 

With the modernization of the society, the kitchen also a to ee 4 Compl. 
overhaul and this was necessary because of various factors such as c anging Pattern, . 
eating, expensive labour, etc. 

In early times, people had 
outings in the evening were lavis 


a lot of time for themselves and for their families 

h, which ended up late in the night. This style eae 
to two words commonly used in hotels now—high tea’ and supPem A high tea i 
written as ‘hi tea’ on menus, is often confused with afternoon pee A high tea was Mean, 
for children and this would take place between five and six in the evening and would 
include sandwiches, dry cakes, and other savoury items. This was ase a dinner for the 
children, so that they could be put to sleep, while parents would go wining and dining 
Dinners and dancing till mid of the night gave a need to have a supper, which compriseq 
of finger food and snacks. For such lavish feasts, specialized craftsmen were required tp do 
the jobs and hence, such elaborate staffing was required. : 

Modern staffing in the hotels focuses on multi-skilling. With the chefs being Tecog. 
nized internationally, many are wanted for specialized cuisines around the world and 
hence, a need arises to keep the skilled craftsmen in an organization. Money is not the 
only motivating factor for young chefs; it is the growth and development that the industry 
has to offer. Hence, it becomes mandatory for organizations to have their staff oriented in 
all parts of the kitchen and in the process, the junior cooks are trained to fill UP POSitions 
to counteract the rising attrition in the kitchens. Many famous hotel chains around the 
globe are aiming at lean hierarchy, as this gives chance to young people to work diligently 
and increase the efficiency of the department. Today, latest tools and equipment have 
substantially reduced the skill levels of people. With scarcity of skills, many things are 
outsourced, which otherwise made in the hotel would consume lot of effort and energy. In 
the classical brigade such positions were created to retain people and many a times 
positions were created to let people remain in the organization. This gave rise to positions 
such as senior sous chef and junior sous chef; but it is seen that the job responsibilities of 
these positions are not very different from one another. 


Today, arts such as butter and ice sculpturing are being classified as passé and so 
it does not make sense to keep someone on the payroll, as this would only increase 
the costs. 

~ Modern trend is to hire educated people, and for some organizations minimum 
educational requirement is a graduate. Many skilled crafismen, such as Indian sweet 
makers or dim sum specialists, have learnt their skills when they were teenagers and may 
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DUTIES AND RESPONSIBILITIES OF VARIOUS CHEFS on 
Let us a the job responsibilities of each of these positions, which will make ia “> x 
¢ as the kitchen department. Let us first start with the job responsibilities of an 2 
executive chef. : 
Executive chef 2 titi—St 
Kitchen | vilon® set 


Food and beverage (F&B) 
F&B manager/general manager 


se ee ee eo 


The executive chefs are the heads of the kitchens and they do all the planning and 
execution of the menus (see details in Chapter 1). They have to enact many roles in the 
kitchen and apart from being skilled cooks, they have to lead the team not by authority, 
but by inspiring them. They have to be mentors, leaders, and counsellors. They have to 
know the skills of handling volatile teams, as there are always petty issues between the 
kitchen staff themselves and also with the service teams. The animosity between the food 
and beverage (F&B) service and the cooks is not hidden from any professional working in 
the hotels and in spite of trainings and team building exercises, neither of the teams 

appreciates or is empathetic towards the other. The executive chefs are the role models 
for the budding chefs and so their job in the kitchen is very stressful. 

An executive chef has to direct and guide the food production team in providing a 
consistent quality of food and beverage in all outlets, as per international standards, in 
order to achieve the maximum level of guest satisfaction and organizational profitability 
in an atmosphere of high employee morale. The specific responsibilities of an executive 
chef are to: 

1. Drive the vision and the goal of the company. 


2. Reflect the company’s philosophy by providing the highest standard of personalized 
and attentive, but discrete service in a professional and friendly manner, which 
exemplifies the best of hospitality. 

3. Always lead by example, adopting a positive attitude to keep the team spirit at its 
highest levels. 


4. Greet with a smile, colleagues and guests at any time or place within the hotel, Wheth 
___ front or back of house. ss 
_ + 5. Anticipate guests’ needs and wishes, and surpass their expectations. 
6. Look continuously for ways to achieve the hotel’s strategic vision and goals by work 
ing as a team and being a team player. 
y taking advantage of all learning OPPortunitie, 


7. Be proactive in developing oneself b 
and by striving to achieve the goals of one’s personal career development plan and 


Personal mission statements. 
8. Be committed to quality and profitability of product to ensure that guests return an d 


to aim to be the best hotel or outlet. 
9. Identify and develop new products and equipment, to enhance the product quality, 


10. Develop and define quality standards of food preparation and presentation. 
11. Define the organization of work within the department including assignments, time 
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see 


schedules, and vacations of staff (refer to Fig. 2.6). 
12. Ensure the quality of food preparation and presentation, as per organizationa| 


standards. 
13. Ensure availability of stock and raw ingredients by proper planning and Coordina. 


tion with purchase and stores. 
14. Coordinate with the engineering department to carry out preventive maintenance 


programme in the kitchen. 
15. Establish recipes and methods of preparation, inform the F&B director of significant 


change in prices affecting the preparation of menu items. | 
16. Recommend menu pricing in coordination with F&B director/F&B manager/F&R 


controller/banquet manager. 
IZ Be responsible for the hygiene and cleanliness of the kitchen areas, equipment, 


‘and staff. 
18. ensure compliance with company and hotel policies department employees. 


19. Constantly monitor key performance indicators for the department and take 


appropriate action. 
20. Analyse and monitor costs, (material, energy, and staff) to ensure high profitability 


on a regular basis and initiate corrective action whenever necessary. 


2]. Ensure that menus are changed on a regular basis, as per corporate guidelines and 
market needs, in coordination with F&B manager/F&B director. 


22. Ensure that the best quality of raw material is procured and used in food preparation. 
23. Prepare capital and operational budget in order to achieve desired profitability. 
24. Ensure storage of raw and cooked food/raw material as per international standards. 
25. Keep oneself updated with market knowledge and trends by conducting regular 
market surveys in coordination with the purchase department. 
26. Ensure department employees are fully trained through constant on-the-job training 


27. Attend behavioural and vocational training in own and related work areas to 
enhance skills and develop multifunctionality. 


28. Ensure practice of hygiene and safety precautions as well as compliance with hotel 
and company policies by the kitchen staff through training. 


99. Provide career development and succession planning for subordinates through 
training. 


HOTEL XYZ 


Leave Planner 
2006-07 
Kitchen Department 


May | June} Jul Aug Nov Outstanding— 
Previous years 


Fig. 2.6 Leave planner chart of kitchen personne! maintained by an executive chef 
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Job title : Executive sous chef 
Department Kitchen 

Division : F&B 

Reports to Executive chef 


An executive sous chef assists the executive chef in directing and guiding the food 
production team in providing a consistent quality of food and beverage in all outlets, as 
per international standards, in order to achieve the maximum level of guest satisfaction 
and organizational profitability in an atmosphere of high employee morale. The specific 
responsibilities of an executive sous chef are to: 
1. Coordinate in detail all food preparation and productions for all the outlets, to 
ensure a total smooth running of the operation. 


2. Ensure that all set-ups and prepared food presentations are up to agreed standards 


with the executive chef. 
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16. Be responsible 


and cleanliness i 
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17. 
regulations. 
18. Ensure availability of raw ingredients at all times, by proper planning, requisitioning 

and storage. 

Job title : Sous chef 

Department = Kitchen 

Division : F&B 

: Executive sous chef 


Reports to — 

A sous chef has to organize, develop, and supervise the food production in the main 
kitchen as per standards and recipes developed by the executive chef and to handle inde- 
pendently one of the satellite kitchens assigned to him/her. The specific responsibilities 


of a sous chef are to: 


i 


_ 1. Look after the function of the executive sous chef during his/her absence. 

2. Train staff on improved work procedures, quality food production, economical 
usage of food materials, and the attractive presentation of food items. 

3. Approve requisitions from stores for stations assigned and in the executive sous chef’s 
absence for the entire main kitchen. 

4. Be responsible for all food production in area assigned to him. 

5. Be responsible for overall food cost control without affecting standards and specifica- 
tions as laid out by top management. | 

6. Account for the usage, consumption, spoilage, and control of food stuff produced or 
stored under his/her supervision, 

7. Be responsible for the Preparation of mise en place at all stations. 

8. Attend the food and beverage meetings and departmental meetings. 

9. 


Maintain all attendance records. 


Job title : Pastry chef 
Depariment : Kitchen 

Division : F&B 

Reports to : Executive sous chef 


The pastry chef has to organize, develop, and supervise the pastry shop including stations 
such as bakery, pastry, and confectionery. The specific responsibilities of a pastry chef 


are to: 
1. Be responsible for the mise en place and food preparation for all bakery and pastry 


stations. 


2. Account for the usage, consumption, and control of all foods and equipments in the 


stations supervised by him/her. 
Train staff in his/her stations on improved work procedures, quality food production. 


the economical usage of food materials, and the attractive presentation of food items. 
Supervise and train the chef de parties, commis, and apprentices, and to review staff 


working in his/her department. 
Initiate performance reviews of staff working in his/her department. 


4 
6. Attend the daily and weekly kitchen chefs meetings and the F&B meetings. 
7. Approve requisitions from stores for materials required in his/her stations. 
8. Recommend schedule changes and changes in personnel for adequate manning of 
all stations. 

Job title Kitchen executive 

Department Kitchen 

Division P&B 

Sous chef 


Reports to 
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Recommend changes in systems 


service levels. 

4. Ensure prompt, courteous, and accur 
of guest satisfaction. 
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ty and availability of raw ingredients at all times for smooth operation, 
up on any sick team member and convey the report immed. | 
p and maintained professionally, as per 
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operational/co 
6. Check the quali 


7. Provide timely follow- 
ately to HR and executive chef. 


Ensure buffets/food displays are set u 
organizational standards. 
Be responsibe for the hygiene standards of his/her kitchen, storage areas, equipment, 


and machinery. 

10. Control food wastage, without compromising on food quality. 
Check that cleaning schedules by kitchen stewarding department are being followed 
in timely manner. 

Ensure par level of dry stores and perishables are maintained on daily basis, and also 


ensure correct store requisitioning. 
Check attendance and punctuality of every team member. 
f various areas. 


13. 
14. Provide functional assistance to all subordinates and peers o 
Ensure excellent relations and professionalism amongst all staff in his/her kitchen 


b: 
and with related departments and staff. 
Work in close coordination with F&B service team. 
munication with F&B team at all given 


Maintain appropriate and professional com 


17 
times, and for any special occasions. 
18. provide constant on-the-job and classroom training for his/her kitchen employees. 


19. Personally conduct critical training sessions. 
20. Encourage team building through regular informal meetings and keep an open 


door policy. 
91. Coordinate functions and activities with other F&B section engineering/house 


keeping etc. whenever required. 


26. Provide piteen bed conte a on ai to all ° st iff in t : 
on Share his/her skill and knowledge with all employees; fallow the company standard 
operating procedures (SOP) in his/her kitchen. ers e igs 7 

28. Counsel subordinates in work-related and personal matters. = 

29. Attend behavioural and vocational training in own related work areas to enhance 
skills and develop multifunctionality. 

30. Maintain records as required of training in the department. 


Job title : Chef de partie : i 
Department : Kitchen if 
Division : F&B 
Reports to : Kitchen executive 


A chef de partie assists his/her superior in maintaining the highest standard of quality in 
food preparation by following standard recipes and high level of hygiene standards main- 
tained as per the hazard analysis and critical control points (HACCP) standards in his/her 
area, in order to maximize guest satisfaction and profitability in an atmosphere of high 
employee morale. The specific responsibilities of a chef de partie are to: 

I. Ensure prompt and accurate service by all kitchen staff under his/her control, to all 

the customers to achieve a high level of customer satisfaction. 
2. Be responsible for implementing hotel standards on food quality, preparation, and 


presentation in his/her section/shift. 
Recommend changes in systems and procedures to increase efficiency and improve 


service levels. 
Recommend changes in menu at the time of new menu by introducing new dishes/ 


presentation. 
). Ensure that the hygiene and cleanliness of the kitchen area is maintained as per 


predetermined standards. 
Be responsible for controlling food wastage, without compromising on food quality. 


Ensure proper securit/ and safety of raw and cooked food, and equipment by proper 


storage. 
Make sure that all the kitchen equipment is operated, maintained and stored 


properly and is safe to use. 
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and rectify it as soon as possible. 
Register complaints regarding improper machinery functioning, or employee's ill 


behaviour to his/her kitchen executive. 
Brief his/her team members on menu changes or introduction of new ingredients/ 
new dishes on the menu. 
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control, to the 


ef de partie are to: 

e by all kitchen staff under his/her 
en tion. 

Assist the chef de partie in implementing standards set by executive chef on food 
quality, preparation, and presentation in his/her section. 

Assist the chef de partie to define the organization of work within his/her kitchen 
department including assignments, time schedules, and vacations. 

Control food wastage without compromising on food quality. 

Make sure that all the kitchen equipment is operated, maintained, and stored 


properly and is safe to use. 
Ensure all organizational policies and standards are adhered to by all in the 


department. 
kitchen food transfers are accurate and conform to hotel policy. 


Check that inter- 
Ensure proper mise en place in his/her production sections for speedy preparation 


and service. 
Make sure that hygiene and cleanliness of the kitchen area/equipment is maintained 


as per predetermined standards. 
Ensure all the kitchen records are maintained properly at all times as per organiza- 


tional standards in his/her department. 
Discuss production planning with his/her commis and concerned higher kitchen 


authorities. 
Receive daily requirement from storeroom and get it checked and duly signed by 


his/her senior kitchen executive. 
Maintain daily log book and register equipment issues, and any critical information 


to be passed on to higher authority or next shift. 


Recommend quality status on all the products in his/her kitchen to senior authority. 


Register complaints regarding improper machinery functioning, or employee ill 


behaviour to his chef de partie or senior kitchen executive. 


Provide assistance to all subordinates and peers of various kitchens. 
Promote excellent relations and professionalism amongst all staff in his/her kitchen 


and with related departments. 
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Job title : Commis 
meee : Kitchen 
Division ‘ F&B | 
: Chef de partie/demi chef de partie 


Reports to 
A commis has to prepare and provide the highest aoe oe ae ae area by 
following standard recipes, and high level of hygiene stan ards maintained as per the 
HACCP standards, in order to maximize guest satisfaction and optimum profitability in 
an atmosphere of high individual morale. The specific responsibilities ofa aaa are to: 
ide prompt, courteous, and accurate service to all the 

as directed. 


1. Prepare food and prov : 
customers as per organizational standard of quality, 

2. Control food wastage without compromising on food quality. 
s for smooth kitchen operation, as 


Prepare all mise en place in production section 
the times. 


directed. 
Ensure hygiene and cleanliness of his/her area at all 
ganizational standards on food 


4, 
5. Assist chef de partie in implementing and following or 


3. 


quality, preparation, and presentation. 
Be responsible for maintaining all kitchen equipment in his/her area in good work- 


ing condition. 
7. Take responsibility for adherence to all organizational policies and procedures. 
Maintain complete hygiene in his/her work area and adhere to the HACCP 


standards. 
Ensure exact collection of perishables, grocery, and meat/fish items as per the 


9. 

storeroom requisition. 

10. Ensure timely cleaning and sanitization of all the equipment and tools in appropriate 
hygienic manner. 

11. Recommend daily requirement from store room to the demi chef de partie 

12. Maintain daily log book and registering equipment issues, and any critical informa 
tion to be passed on to higher authority or next shift. 

13. Recommend quality status on all the products in his/her kitchen to demi chef de parte. 


‘S | flere? od Kara 
“ih Te ee 


Loomenetiee o 


| ag cult ee 
COORDINATION OF KITCHEN WITH OTHER DEPARTMENTS sists 


| aaps =a aly ‘a mere a - a? 


As we all know, the kitchen is the heart of the hotel operations; but its mere existence is 


meaningless if it does not have good people who serve the food and more so when there 
are no customers who will eat the food. Also, chefs will not be able to cook until they 
have the ingredients, so it will be right to say that suppliers too are an integral part of 
kitchen operations. Everyone works as a team and so the coordination of the kitchen 
with rest of the departments in the hotel or with people outside the hotel is of utmost 
importance. The people outside the hotel, who directly or indirectly influence the 
business, are called ‘external customers’ and the departments inside the hotel are 


referred to as ‘internal customers’. 
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Fig. 2.7 Kitchen and its coordination with external customers 
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Fig. 2.8 Format of corrective action taken after a failed audit report of sample 


who visit the premises for audits and regular inspections to make sure that the food is safe 

and wholesome (refer to Fig. 2.8). Chefs again have to maintain a cordial relationship 
with these authorities. A failure on the part of an organization to fail such audits can at 
times result in closure of business. 


Government Officials 

Many diplomats and important political persons visiting a country are put up in hotels. 
Chefs have to closely coordinate with certain appointed government officials regarding 
the food of such delegates and also the sampling of food is done before it is consumed by 
the concerned persons. Sometimes chefs accompany the presidents or prime ministers to 
other countries so that home cooked food is available to them. 


Internal Customers 

Internal customers are the most important people with whom chefs deal on a daily basis 
and without whom their existence is almost negligible (see Fig. 2.9). The kitchen prepares 
food for the entire staff in the cafeteria and healthy and nutritious food is a great motivat- 
ing factor for the entire team. Sometimes in cafeteria, chefs also celebrate the festivals 
with special food for the employees. All this is done to keep the staff morale high and to 
have a good coordination with the other departments, as chefs are dependent on them for 


many things. 


a 9 | Fig. 2.9 Kitchen and its coordination with internal customels 
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Food and Beverage Service 
It is a most common sight to see the kitchen staff arguing with service people and vic, 


versa. The age old animosity between the two departments results from the fact tha 
other’s job. However, in spite of such differences, they are 


both do not appreciate each , 
completely interdependent and cannot do without each other. The kitchen depends oy 
the service for the following things. 


1. Service operates sales in various outlets. It 


the guest. 
2. Service acts as a bridge between the guest and the chef and helps to communicate the 


requests and opinions of the food by providing constant feedback. 
3. For cooking, wines and liquors are required from F&B on daily basis. 
4. Service sells the food and markets the chef’s speciality, thereby bringing in more sales 
and happy customers. 
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takes the food order and serves it to 


Housekeeping 


Following are some important points related to the coordination between the kitchen 
and housekeeping. 


1. Front office communicates the daily arrival list to the 


awn +h. 


The front office circulates VIP lists in the kitchens for any special requests of guests 
and for the room amenities to be placed in the room. 
Sometimes welcome drinks are prepared by the kitchen for some VIPs. 


. Front office also assists guests in making their dining choices and helps in marketing 


the restaurants and outlets. 


Purchase and Stores | 
Following are the important points related to the coordination between the kitchen and 
the purchase and stores department. 


I. 


2. 


This department procures raw materials at the best possible prices, not compromising 
on the quality of ingredients. 

Chefs help the purchase department to create the standard purchase specifications for 
commodities. 

Chefs must give sufficient time for the orders to be procured and so maintaining of par 
stock levels are decided by the chefs and the purchase managers depending upon the 
frequency of withdrawals and availability from the market. 

Chefs also receive the goods at receiving bay, thereby ensuring that the right quality of 
ingredients as per the standards specified is purchased. 


Finance 
Following are the important points related to the coordination between the kitchen and 


the finance department. 


Finance does the costing of the recipe and this helps the management to decide upon 
the selling price to get the desirable profits and maintain the agreed food cost. 
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_——s Rampers and gifts to VIPs. 
a : Engineering 

Following are the important points related to the coordination between the kitchen and 

the engineering department. ; 
L, Engineering department does the preventive and breakdown maintenance Of the 

machinery used in the kitchen (refer to Fig. 2.10). 


2. Helps in installation of new machinery and equipment and trains the staff in its Usage 
and precautions. 


3. Coordinates with chefs to utilize the resources effectively to minimize costs ang 
increase profits. 


4. Maintenance schedules are made and followed up by chefs. 


5. Fire fighting and safety procedures are laid down by the engineering and followed up 
by the chef. 


HOTEL XYZ 


Engineering Complaint Format 


Date Complaint Area Complaint Action/ Date of Logged 


Signature 
no. remarks completion by 


Fig. 2.10 Format for complaint to engineering department 


Comments. 


Quality standards 

Multi-skills 

Process improvement 

Technology 

Competencies 

Revenue/profit 

Communications 

Team building 

Creativity 

Age 

Comments 

e Potential to grow 

Languages 


Strengths 
Weaknesses 


PackageComments 


e Present 
e Expected 
e Marital status 
Administerial factors Comments 


Rating/evaluation Outstanding possible Average 


Fig. 2.11 Sample of interview format for new staff 


Security 
Following are the important points related to the coordination between the kitchen and 


the security department. 
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Fig. 2.12 Key withdrawal authorization format 


it 


Date: 
Time of Items 
withdrawal withdrawn 


Correction Format 
Date ————— <<< 


From : (Dept) ——__—___ 
To: Time office 


Please make necessary changes for: 
on date ———_—_ 


oS) SaaS 


Employee code no. ——__—————— 
1. Forgot to swipe the card (mention timings) 


2. Mark the employee absent/half day 
3. Off or change of off 
4. Change of shift 


5, Outdoor duty—official 
6. Swipe card not issued/withdrawn/not available/barred reasons for col. nos 2, 3, 4, 5, 6 


HOD’s signature Employee's signature 


Note: Tick whichever is applicable. 


Fig. 2.13 Correction format in case of non swiping of cards 


ence, Many Cnels were ach 
section of the kitchen. The er, 
are drifting away from the classical model due to high 
labour cost and availability of efficient machinery. 

In this chapter we discussed various key points that 
formed the classical brigade of the kitchens. Apart from 
the classical model, we also discussed the hierarchical 
structure of various hotels such as modern large-size 


jobs. We also say 
such as leave plan , correct on report, etc., 
that the chef has to maintain for records. The formats 
could be very different from hotel tohotel. = 
In the next chapter we shall discuss the various 
kinds of layout of the kitchens and also the concept of 
show kitchens which forms a part of the restaurant. 
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Afternoon tea It is served between 4 to 5 p.m. and 
includes mini pastries, finger Sandwiches, etc. 
Appraisals A tool used by the personnel department 
to evaluate the performance of an employee at the end of 
the year. 
Augustus Escoffier The famous French chef, who is 
believed to be the father of classical cuisine. 
Banquet A place which is let out to guests for private 
functions and conferences. 
Bistro A piace which serves fast food or casual food 
with soft beverages. 
Boulanger French word for baker, who bakes breads. 
Brigade Organizational structure of a kitchen department. 
Capital budget Money allocated for buying heavy duty 
equipment. 
Classical cuisine Usually referred to old French food. 
Chef de cuisine French for executive chef. 
Coffeeshops Small restaurants which serve fast food, 
coffee, tea, and other non-alcoholic drinks 
Daily arrival list List prepared by front office, of guests 
arriving in the hotel to stay. 
Juty manager A person in charge of the hotel in the 
ight shift. 
ntremetier A person who is responsible for prepara- 
ons of vegetables. 
xternal customers People outside the hotel who 
“uence the business of the hotel. directly or indirectly. 


Fine dining A restaurant which serves food and wine 
as per order in an elegant style and flair. 
Food tasting Tasting of food to approve for a particular 
function or menu. 
Garde manger A section in the kitchen which is 
responsible for cold food preparations such as Salads and 
sandwiches. 
Gate pass A format used to take out things from the 
hotel's vicinity to another location. 
Guest history A record maintained by the front Office, 
about the feedback of guests from previous visits. 
Hors D’oeuvres_ French for starters Or appetizers. 
Inter-kitchen transfer Format used for taking goods 
from one kitchen to another for internal costing purposes. 
Internal customer Departments inside the hotel that 
influence the operations of the kitchen. 
Kitchen executive Chef manager who heads the team 
of supervisors and commis and reports to sous chef. 
Market survey Visiting of market so as to compare 
quality and prices. 
Menu Alist of food items available to the guest in printed 
format. 
Operational budget Money allocated for buying small 
equipment for daily operations. 
Outlet A place serving food and beverages. 
Par stock Minimum level of stock in the Stores before 


reordering is done. 
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CONCEPT REVIEW QUESTIC 
| w a layout of modern kitchen brigade jp . 
1. Who invented the classical kitchen brigade and 13: Dra Per cel 
why was it necessary? sie fared need of keeping staff on contract? 
. a = oe ee by Me word ‘fine dining’? if List at least five job responsibilities of an executiy. 
; 'S bistro style of dining? 
4. om 3 a why has the kitchen brigade been f no least five job responsibilities of an executiy, 
modified? 
, oy a s chef. cae 7 
5. os ‘ least five key points of classical kitchen A ia *tleast five job resp onsibilties of a Sous che, 
6 i oe sous chef mean? 18. List at least five job responsibilities of a chef de 
7. What section does a garde manger chef take partie. 
care of and what is a job? ? | 19. List at least five job responsibilities of a commis, 
8. Who is a boulanger? | 90. Who are the external customers? Give examples 
9. What do you understand by the word entremetier? of at least five. netics att BAPE A 
10. Who is the chef tournant and why is he/she so 21. Whoare internal Cus y eY so 
important? important? | 
11. Draw out a layout of classical kitchen brigade in 22. Whatis the procedure of opening stores during 
a large metro hotel. its non-operational times? 
12. Draw out a layout of modern kitchen brigade ina 23. What do you understand by trade test? 
resort hotel. 
PROJECT..WORK 
1. In a group of three to four, visit hotels of various categories and draw out an organizational chart of the 


kitchen department. Compare the chart with classical brigade and draw out your conclusions. Justify the 
staffing levels and give your suggestions to optimize the efficiency. 


2. Conduct a survey of various other institutional kitchens (such as hospitals, industrial canteens. etc.) and 


prepare an organizational structure and list the roles and responsibilities of various team members there In, 


3. List the various formats used by your institutional kitchen. Give suggested improvements in the formats 
and justify your approach. 


4. In your college, your kitchen would also be having internal and external customers. Prepare a list of the 


same and note down the various key points of their coordination. 


Learning Objectives 


After reading this chapter, you should be able to: 


understand the basic workflow in the kitchen 
« know the basic layout of the kitchen and understand the importance of the same 
e figure out the layout of the receiving areas of a hotel and understand the importance of 


the same 


e know the layout of the show kitchen and understand the modern trends about the same 


INTRODUCTION 


It will be right to say that kitchen is the heart of a hotel; just as the heart pumps out blood 
to all the parts of the body, the kitchen supplies food to all the parts of the hotel. Ona 
busy day when the restaurants are full and room service is also busy, it can get very 
chaotic if the operations are not well planned. Before we can talk about a well-planned 
kitchen it is very important to understand good workflow in the kitchen. In the previous 
chapter we discussed in detail about the various organizational structures and understood 
the general responsibilities of each chef handling an area. This chapter shall discuss 
various areas of kitchen and shall stress upon the importance of organized layouts for 


smooth workflow. 
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Planning and layout of all the kitchens. .. 
Planning a kitchen entails much more than just placement of equip ene 1 HS Diaees 
A well-planned operation will always follow a systematic procedure (see Fig. 3.1). 
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Receiving Storing —» Processing —> 
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Cooking — Serving 


Fig. 3.1 General workflow pattern in a kitchen 


When we talk of design of a kitchen, it would generally mean the overall planning of 
the space with regards to size and shape of the operations. Layout would mean the 
detailed arrangement of the floor of the kitchen and allocation of places for the kitchen 
equipment to be placed where the specific tasks would be carried out. A cluster of such 


places is referred to as workstation. 
A well-planned layout is not only important for the smooth workflow in the kitchen 


but it also adds to the profitability of the entire operation. Smooth workflow will ensure 
timely pick up of food for a busy meal period thus creating happy guest and good 
reputation. Such an operation is also directly linked to the motivation and overall morale 
of the staff. 

Well-planned kitchen operations would always follow a basic three-flow pattern, which 
would be back-front-back. All the raw materials are received at the kitchen (back of the 
operations) then processed and sent to the restaurant (front) for consumption. The 
leftover unusable food is brought back and disposed as garbage. A typical workflow is 


shown in Fig. 3.2. 


disposal 
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Dish Serving 
washing area 
| 
Restaurant 


Fig. 3.2 General principle behind layout of the kitchen areas 


It would be ideal to have straight lines of production to speed up the service to the 
guests, but it is rarely achieved. The designing and layout of the kitchen should be in such 
a way that there is no intersection or crossing of the cooking as well as the service staff. 
The service team usually picks up food from a designated space in the kitchen often 
referred to as ‘pass window’. This space in the kitchen restricts the entry of the service staff 
beyond this point. This is done for various reasons and one of them is the smooth workflow 
of the kitchen. During busy times when cooks are under stress and are working with hot 
pots and pans, they do not want to have any accidents with the intersecting traffic. 


Receiving Area 

Receiving area is a place where the goods are received into the hotel. This place is 
not only used to receive raw food commodities, but also to offload all the supplies of 
the hotel. This area also restricts the entry of unauthorized personnel into the hotel and is 


Receiving 
Office 


Fig. 3.3. Layout of receiving area 
t , 
located near the rear entry of the hotel also known as staff entrance. A typical layou e 


the receiving area is shown in Fig. 3.3. «af 
wi d this is one p] 
Various jobs are carried out in the receiving area an Place in the hota 


where all the supplies are received. From food commodities rt aos fo SUpPlieg 
everything lands up at the receiving dock, where the items are chec Pind <) sacs SPeCifio, 
tions given to the supplier and recorded in various formats. Let us discuss some of the 


receiving procedures carried out at this place. 


Ordering Vegetables 

All ordering is done through the purchase department for Proper control. All orde; sheet, 

should be sent to the purchase department in the evening, at a time agreed by the kitchen 

and the receiving department. If any order is placed directly to the suppliers dye to 
emergency, a mail should be sent to purchase stating the reason as well as the Ordered 
quantity. The procedure of ordering through purchase ensures that the orders are placed 


short supplies. In case of emergencies, the short supplies can be purchased on cash and 
debited to the contracted vendor. 
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awareness - 
«by ere purchase specification with photographs of the product should ben na rt on 
available to the receiving clerk so as to make the receiving more accurate. 


Food Storage 


Once the food is received, it becomes important to store it or hold it before it is issued 
to the production areas. These are usually stored at a place known as storeroom. Store- 
room is the most valuable and important part of a food service organization. It is 
designed with care so that it is able to store the food hygienically to process it later. 
There are certain considerations to be kept in mind while designing storerooms. Some 


of them are as follows: 
e It should be under close supervision of security as it stores expensive commodities 


e The area should be enough to place the items according to the standards and one can 


walk easily for easy accessibility. 
It should be near to the receiving area and the user department 


It should have walk-in refrigerator and fire extinguishers in the same area 


FIFO’ system should be followed in the department. 
The shelves should be 3 inches away from wall and 6 inches above the ground 


It should have different shelves for the ingredients which have code numbers and 


labels. 
Layout of the stores (Fig. 3.4) is again very crucial as it should be well ventilated and 
temperature controlled so that the commodities are stored safely for consumption. It 


should have enough’ space for the trolleys to move around. 


-in first-out refers to commodities that were purchased and stored first 
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orage of meats should be done in deep freezer at a temperature Of 16 to 1g°q 7 : 
io Ay eel rite ay “FIFO. Eace racks for meats, poultry, and fish are 2 
le aa si ‘ig a fH oe Bex aitied baskets, with meat tags on them. Vegetable, shat 
be stored in wal -ins at a storage temperature of 3 to 5°C. a 

. walk Id be kept on the shelves with appl 


For dry stores also all the items shou ' Pplicat; 
Pies: FIFO. Before teteiving these items manufacturing and expiry dates should be check ; 


All the items in the dry stores are kept at room temperature until and unless something : 


specified by the dealer. 
Pe All Me fom come first to the receiving bay before going to the Stores. A} the 


~ receiving bay, the quality and the quantity is checked = items are tallied With 
ordering sheet and approved. These items are then sent to the stores, cross checked, a 
distributed to the various departments as per the requisition. 


Fast, Slow, and Non-moving Ifems 
Fast moving items are very critical as their stock has to be maintained correctly at ay 
given time as it could be ordered at any time. These are the items which Move fast ang 


hence, are also ordered at the same rate. 
There are chances that certain items become non-moving or slow Moving and this 


could happen due to various circumstances such as change in menus, cancellations of a 
function for which the items were procured, etc. Generally the store informs the executive 
chef of the items which are non-moving, then the chef checks with various kitchens if an 

one can use it; if not then he/she suggests an appropriate kitchen which can make correct 
use of it and use it to generate profits. The items in the store can get spoilt due to various 
reasons, and in such cases spoilage report is made for items which spoil as they are not used. 


FORMATS USED IN PURCHASE AND RECEIVING 


The formats used for purchase and receiving items for the kitchen are discussed here. 


DRR 

DRR is daily receiving report which is generated by the receiving department and this 1s 
useful to accounts and purchase to settle bills and cross-check if the order was delivered or 
not (refer to Fig. 3.5). 


SRV is standard receiving voucher which is usually in the form of a number. This number 
is mentioned on the challan which the supplier gets; this is mentioned in the DRR which 
is uploaded on a computer through a software. This actually helps in locating particular 
received item after any time as this number changes on next delivery of the same item. 


Storeroom Requisition 


This is usually a bound book with three copies. Two copies are given to the stores and one 


copy is retained in the book for record keeping. All the items issued from the stores are 
issued through this (refer to Fig. 3.6). 


HOTEL XYZ 


Storeroom Requisition 


Department: Date eee 


| Quantity Unit | Description | Quantity Item Quantity Remark 
Face Requested issued code returned 


Delivered by Received by 


Requested by 


Fig.3.6 Storeroom requisition format 


Purchase Office 


Date 
Si tr 8 


Purchase manager 


Fig. 3.7 Format of purchase requisition 


LAYOUT OF THE COMMISSARY 


A commissary kitchen is the backbone of the kitchen as most of the Pre-preparation of 
food is done here. This kitchen does the basic mise en place for large-scale Operations, such 
as banqueting, and so it is very important to have a well-spaced work area as there 


kitchens on basis of requisitions. In many hotels this kitchen forms a part of the store and 
hence, control becomes easy (refer to Fig. 3.8.). 


Under Rack for 
counter storing pineapples 


Fig. 3.8 Layout of commissary kitchen 


BASIC LAYOUT OF MAIN KITCHEN 


Main kitchen can be rightly called the nerve centre of all the kitchens. The kitchen 
associated with an individual restaurant is known as ‘satellite kitchen’ and the main kitchen 
comprises butchery, cold kitchen also known as ‘garde manger’, coffee shop kitchen, 
bakery, chef’s office, production kitchen, etc. (refer to Fig. 3.9). 
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Fig. 3.9 Layout of a main kitchen 


LAYOUT OF BUTCHERY 
Butchery is the biggest money holding centre of the hotel operations; though it dog 


not make money directly, it is indirectly responsible for maintaining the food cost. This 
section of the kitchen stores and processes most expensive meats which are both local and 
imported. Hence, a well-planned butchery operation is a must for a profitable food busi 
ness. Butchery, in various hotels are part of food stores; as they process all the meats and 
store them for usage in the kitchen against food requisitions. 

Separate walk-ins and separate work stations are provided for separate meats as there 


could be chances of food contamination. Figure 3.10 shows the layout of a butchery. 
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Fig. 3.10 Layout of butchery 


LAYOUT OF GARDE MANGER 


Garde in French means ‘to keep’ and manger means ‘to eat’, so garde manger literally 
means ‘kept cold to be eaten’. This kitchen is called cold kitchen as foods such as sand- 


wiches, salads, juices are prepared and served out from this kitchen. 
This kitchen is always a part of the main kitchen as it not only serves a la carte and 
banquet, but is also responsible for room amenities, welcome drink to the guests and 


many other support roles for other kitchens (see Fig. 3.11). 


Deep 
freezer 
Cupboard 


Dough mixer 
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Space 
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Layout of garde manger 


Fig. 3.11 
“LAYOUT OF BAKERY AND CONFECTIONERY | 
on of the kitchen, as this department 


n. It produces breakfast rolls for the 


Bakery and confectionery is a very important secti 
operates round the clock and is the busiest operatio 
morning breakfast, cakes and pastries for the pastry shop, and also the a la carte desserts 
of various restaurants and banqueting operations. There is a separate chocolate room 
which produces chocolates and garnishes (see Fig. 3.12). 
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| Working table with 


Bakery attachment marbled top 
having one 
chocolate grater, 
chocolate roller, 
whisk and Bread 
dough mixer sheeter 


; Dry store 
- Le 
cabinet almirah 
SS working Working table Ice cream 
table with cabinet 
a dough Beer rt 
shat fore Domestic gas burner ee. Almirah for storing 
small equipment 


and alcohol 


Chocolate room with a refrigerated 
working table and a working table 


Fig. 3.12 Loyout of bakery and confectionery 


LAYOUT OF WESTERN BANQUET KITCHEN 


The Western banquet kitchen prepares food for banquets and is also responsible for bulk 
mise en place required by other satellite kitchens such as soup bases, stocks, and sauces 
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juets also prepare buffet food for all day dining restaurants. The segregation ;. . 
done on the basis of amount of work but rather for the flow of work. A Western kitchen 
( " g. 3. 3) is divided into the following sections. 


ar ange This section basically takes care of food which is prepared on the range. Te 
_ actual cooking such as preparation of dishes is done here. 


ia 


Grills This section takes care of the grills, hot plate, baking, deep fat fryer and fj 
different types of meats in the oven. All the grilled work is done here, such as 
searing of meats and vegetables, etc. 
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Stilling 


Mise en Place Section The bulk mise en place, such as cutting and Chopping, is done 
here. 

The banquet kitchen also has sophisticated equipment such as brat pans, steam kettles 
and combination ovens that are used for cooking, steaming and also reheating of food. ix 
this kitchen can cater up to a size of 3000 guests, it is imperative to have a smooth workflow 


and storage space available for bulk mise en place. 


LAYOUT OF SHOW KITCHEN 


Show kitchens also known as ‘display kitchens’, are the most modern trend 
restaurants. These kitchens not only add a style statement to the business but 
marketing tool, telling the guests that the food prepared here is fresh and h 

guests do not complain about the delay in food, as they can see their meals being cooked 
in front of their eyes. The idea of having a show kitchen as a feature of the restaurant is 
very commonly seen in modern hotels, where the live cooking by chefs acts as a USP. 
An Oriental show kitchen serves food from entire South-East Asia. Its 
elaborate and if not well planned it would be chaotic to cook here. This se 


from China, Japan, Thailand, India, Malaysia, and Indonesia. 
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The key to Fig. 3.14 is given in Table 
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Fig.3.14 Loyout of 


ter/plate warmer for the heating y 
heater/P'”” a plastic garnish tray ps: a 


unter 
a ‘e for mise en plact a ee an under counter for 7; 
ar ; ed on the Ss ’ TOF Tice 


lots, emergency safety 


‘ese burners, pi 
ment for water Spout 


anal i; with built-in arrange 


‘ : h 
with three hig ‘he burnel; 


Chinese wok range 
c fresh air for 


| sais, and the automati 
Tilting steam kettle 


Convection steamer fo 
with a top shelf for sto 
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Aquarium; 3 sections one fresh water for scampis an 
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4 SS sinks with over shelves for storage 

nder counter Foster’s drawers and a plate 


Thai and pantry section, pantry SS table with u 
warmer on the side, hot section has 6 low-pressure burner range, deep fat fryer, grill, a 


salamander and a peking duck gas oven 
Pot wash and equipment/restaurant ware storage area 


Restaurant bar 
Decoy and pot wash area 


r temperatures above 75°C 
rage of dim 


en place. Nex 
d other two salt water for grouper, 


. | sum baskets, a tabletop wooden board 
Dim sum section t to it is a refrigerated showcase. 


Bar area 


Planning a Show Kitchen 
Some important points to be taken care of while pl 
]. Give emphasis on visually appealing cooking. A crepe station, an open desse 

or a well-ventilated dim sum station adds to the feel. 
9. Kitchen should be well illuminated as against the restaurant to make a visual impact. 
i _ ag * areas in the show kitchen where the single guests can sil and enjoy 
_— = a with the chef and there should also be sitting are® 
e guests would have privacy and hear no noise of the cooking range 


anning a show kitchen are as follows: 
rt bar, 


se eee as eal as service staff. 
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10. The walls and counters must be made of attractive material but these shaitlel be easy 
to maintain and clean as they will have to be scrupulously clean at all times. | 
11. The lighting areas of the kitchen should be a mix of both fluorescent and incandescent 


lighting. 


This chapter dealt with various kinds of layouts of the 
professional kitchen that make it functional and cost 
effective at the same time. We saw the principle behind 
an ideal layout of the kitchen, where the food comes 
in and gets stored for processing there and then or 
later, depending upon the operations. The food is 
cooked and served and the garbage is disposed of 
from the receiving area. We discussed the set-up of a 
receiving area and the various activities that take place 
here. We also focused on storerooms where the food 
is stored and the formats that are used as a tool to 
control the flow of goods from market into the store 
and then from store into the operations to generate 
revenue for the organization. We discussed formats 
such as daily receiving reports, storeroom and 


CONCLUSION 


purchase requisition format. We also laid emphasis 
upon the workflow in the storeroom and how it 
contributes to the profit of the department. The 
concepts of FIFO and slow moving items to control 
and maintain the inventory levels were also briefly 
touched upon. 

We then discussed layouts of various kitchens such 
as commissary, main kitchen, butchery, pastry, and 
many other kitchens such as show kitchens. There 
are many factors that need to be considered while 
planning a show kitchen and the various salient 
features of the same were also discussed. 

in the next chapter we will discuss various kinds of 
fuels and equipment used in the kitchens, which will 
help us to begin our culinary journey. 
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All day dining A 24-hour multi-cuisine restaurant in a 
hotel. 

Bone saw machine An equipment used in the 
dutchery to saw the meat on the bone. 


Bratpan An equipment used for bulk cooking. Itis usually 
electrically operated and is available in various sizes. 

Buffalo chopper A machine that uses a sharp blade to 
mince or chop commodities. It is also known as bowl cutter. 
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- kitchen preparations. 
Deep fat | ryer_ An equipment with a container to heat 
“oll, used for frying. 
Dim sum Steamed savoury flour dumplings prepared 
in China. 
are Dish washing Area in the back of the restaurant where 
all the crockery, cutlery, and glassware are washed and 
polished. 
Dough sheeter An equipment used in bakery to sheet 
out dough to desired thickness. 
DRR Daily receiving report is a report that lists down 
the goods received into the hotel on daily basis. 


Facility planning An architectural department in the 
hotel responsible for designing hotels and kitchens. 


FIFO First-in first-out is a procedure followed for issuing 
out the commodities that have arrived in the stores first. 


Garde manger French name for cold kitchen. This is 
the kitchen that produces salads, sandwiches, and juices. 


Gravity slicer An equipment used for slicing commodi- 
ties. One can adjust the thickness of the slices. 


Layout Detailed arrangement of the floor of the kitchen 
and allocation of places for the kitchen equipment to be 
_ placed where the specific tasks would be carried out. 


Main kitchen Main kitchen is an area that comprises 
butchery, garde manger, commissary, all day dining kitchen, 
production kitchen, and bakery and confectionery. 


Pass window A place demarcating the kitchen from 
Service area. This is the place where the service team 
picks up the ready food. 


Peking duck A Chinese Style of preparing duck. 
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zeach-in 
Receiving 2 the usage of the hotel. 


e A food and beverage outlet which, . 
r taking orders ‘trom guest rooms ang 
roviding service to the tei in their rooms. 

; kitchen The kitchen attached wit, 
— which is responsible only for the fa 
Be for that restaurant only. 

a supply report It e a report generated by th, 
receiving clerk stating the Items “ube! have not Come 
into the hotel or have not been received as per the 
quantity specified. 

Show kitchen Also known as display kitchen, it jg 3 
kitchen that opens Up into the restaurant. 

SRV _ Standard receiving voucher is usually a form of fi 
number; this number is mentioned on the challan brought 


by the supplier. 

Storeroom requisition A format used to withdraw food 
items from the stores. 

Teppanyaki A Japanese style of cooking food on 
hotplates. Lot of skill is involved in cooking on teppan, as it 
involves juggling of food and cooking with showmanship. 


Room servic 


Under counter A refrigerating unit with a work space 
on top and refrigerated unit below. 


Vacuum packing machine An equipment used for 
vacuum packing the commodities for Storage purposes. 


Workflow Asystematic and organized flow of work from 
the start to finish. 


Workstations A place where the job is carried out to 
Prepare and dispense a dish 


Work table A lable used for mise en place 


11. Wh 
ordering 

42. What is DRR and what is its importance? 

43, What is the procedure of sanitizing the 


vegetables? 
14, What is a standard purchase specification? 


45. List four considerations to be kept in mind while 
designing stores. 


at 
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What is a chocolate room? 


_ List the equipment used in the butchery. 
List the sections of a Western kitchen. 


Explain the concept of a show kitchen. 


_ List at least five salient features of a show kitchen. 
_ List five advantages and disadvantages of a show 


kitchen. 
List five parameters to be kept in mind while 


planning a display kitchen. 


PROJECT. WORK 


{. Ina group of four to five, visit a hotel and study the layout of any kitchen with regard to its food style and 


service. Critique the layout and offer necessary solutions. 
2. Visit the stores of a hotel and study the design from the operational point of view. Record your findings 


and compare amongst each other. 


3. Draw out the improvised layout of your cafeteria and give your feedback on the same. If you have any 


better layout in mind, give justifications and offer solutions. 
. Fora simulated event in your institute, plan out the design of a kitchen and prepare the workflow keeping 


in mind the style of service and smooth operation. 


CHAPTER 4 


EQUIPMENT AND FUELS USED jy 
THE KITCHEN 


Learning Objectives 


After reading this chapter, you should be able to: 
© understand the various fuels used in the kitchen, their optimum usage to maximize Profits 


and the storage of the same 
e know different types of equipment and their safety operating procedures 


e explain the difference between capital equipment and operating equipment 
e know the various kinds of modern cooking equipment, such as induction ranges, and the 


utensils used for the same 


INTRODUCTION 
Different types of complicated equipment are used in the kitchen and many of them need 
fuel to operate. Most of the equipment use electricity, but many others use various other 
kinds of fuels to run smoothly and efficiently. This chapter will deal with various kinds of 
equipment and fuels used in the kitchen. We must understand that each kitchen can be 
versatile, with its own set of specialized equipment. The use of equipment in a kitchen 
could depend upon various factors such as regional cooking, eating habits of people, and 
cultural diversities. Indian kitchen equipment would be very different from that ofa 
Chinese kitchen or an African kitchen. Though a cooking medium or fuel could be same, 
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USED IN THE KITCHENS 


Various types of fuels are used in hotel kitchens to cook or 
to operate equipment to aid in cooking. At homes we use 
LPG or electricity; but in professional kitchens it 1s quite 
different. Various types of fuels are used in hotels. Some of 
them are discussed in Table 4.1. 


Table 4.1 Fuels usedin the kitchen 


FUEL 


indation of | Mi 


VO At! 


‘switch off t 
when not in use. KI 
can be very helpful 
sensibly. 


LPG | LPG or liquefied petroleum gas is the generic name for 
commercial propane and butane composed fuel used in the 


kitchen to fuel gas burners. This gas is supplied in industrial 
cylinders or in bulk storage tanks at the hotel premises. It is 
supplied to the kitchen through pipelines. The LPG cylinders 

are stored in a separate place, usually known as ‘gas bank’ and 
are usually operated by a department in the hotel called 

‘kitchen stewarding’. Amount of gas cylinders used in the gas 
bank depends on the types of operations they are used for. A 
large hotel may have more than 100 cylinders. Half of these 
would be installed to supply gas whereas half would always be a 
back up. A certain gas pressure is maintained by the stewarding 
department as certain ranges require high pressure for cooking. 
LPG is liquefied under pressure and converts into gas when the 
pressure is released. It is almost smokeless and easy to handle. 
LPG should be handled with utmost care as being a transparent 
gas its leakage is not easily detectable and it is also highly 
combustible. There are certain government regulations 
regarding the usage of LPG. For example, LPG cannot be used 
_ in basement kitchens or below the sea level and hence, in those 
_ kinds of conditions one has to rely on electricity or steam- 


eer 


| operated equipment. 


It is one of the most essential 
fuels used in the kitchen and 
is known for its efficiency. It 
is used as a fuel for cooking 
ranges, ovens, and 
salamanders. Some tandoors 
used in Indian cooking are 
also fired by LPG. 
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Steam 


olid fuel/| This fuel is made from petroleum jelly and comes in small 
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[Ek ctricity | Electricity is also used as fuel to operate many types of 


_ restaurant today. Gaining popularity of 
| pizzas has led to the origin of this oven which lends an 
aesthetic appea nce to the restaurant, where chefs 


front of the guests. Though it is also 
d are placed inside to 


| aes C ap} 
operated by LPG, few logs of woo 
impart a smoky flavour to the pizzas. 


equipment. Care should be taken while ordering such 

equipment as many countries operate on certain volts. In 

India equipment work on 220 volts, whereas in the USA 

equipment work on 110 volts. So care should be taken 
while importing equipment. Some of the heavy duty 
equipment use three-phase electric current and some use 
only single phase. So it is important that the instructions 
are read before installing the new machinery. 


Most of the hotels produce steam, which is used to cook or 


operate equipment. Steam is supplied to the kitchen 
through insulated pipes. | 


indy fuel] tins. These are mostly used in F&B service areas. 
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The heat from the sun is used as a fuel. This is not a very 
commonly used fuel in the kitchens, but many eco- 
friendly hotels have solar cookers that are used in 


cooking. 


It is used as a fuel for wood-fir 
pizza ovens. The pizza oveng 
have LPG fire but wood is also 
kept inside to impart a smoky 
flavour to the food. 


Electricity is generally used to 
operate most of the equipment 
in the kitchen. It is popular in 
the kitchens because it is easy to 
control electrical equipment. 


Steam is used in equipment such 
as dishwashers and steam jacket 
kettles. 


This type of fuel is hardly used 
in kitchens but is very commonly 
used in F&B service, where it is 
used in heating up food in the 
chafing dishes used commonly in 


banquets. 


Solar cookers utilize solar 


energy to cook food. 


procedure followed to audit physical presence of the equipment. The end 
would depreciate over the period of time and hence, it would include items th at are 
expensive to buy. The inventories can be done quarterly or annually depending on a — 
hotel’s policy. When the yearly budgeting takes place, the chef in conjunction with the 
F&B manager prepares a budget for capital expenditure, which is then moderated by 
accounts and presented to the approving authority through the general manager. These 
budgets are usually presented during financial review meetings and once they are 


approved, the purchase department sources out the same at best possible prices. 
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Operational Equipment 

These are used directly to operate the basic jobs in cooking and all the utensils, moulds, 
knives, etc. are categorized under this heading. These equipment are also inventoried 
to keep a check and discarded when they become unsafe to use. An annual budget is 
made for the operational equipment based on those to be discarded and those pur- 
chased in lieu. 


Commonly Used Equipment and their Operating Procedures 


All equipment used in the kitchen have certain procedures of operating and cleaning 
them. The equipment are very expensive, and the breakdown of the same due to 
improper handling can cause huge loss to business. So it is very important for chefs to 
ensure that the operating procedures of equipment are adhered to. When the students go 
on industrial training or internships, they should always remember to ask if they are 
unsure how to operate any equipment. Table 4.2 shows some of the common equipment 


used in modern kitchens and includes instructions for operating them. 


. a * ; to be processed and secure 
| 3. Never use any food processor with the lid - 
4. Do not overload and make sure the blade is 

fitted well. 

| 5. Wash and rinse, and sanitize all the parts and 
| reassemble when finished. 
| 6. Do not send to pot washer. 


Robot coupe 


Bench saw/bone saw 
Only the butcher or designated butcher chef 
should use the bench saw. 
I. Make sure all areas are clear before using. 
2. Make sure the saw and belt are secure before 
using. 
3. Concentrate while working on the saw. 
4, After use, unplug the saw and pull apart all 
pieces. 

9. Wash all parts in soapy water with a 
disinfectant. Rinse all parts and sanitize all 
areas. 

6. Ensure that the saw is clean and sharp at all 
times. 
7, Ensure that the guard is always secured. 
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9. mE of of ho sat hen draining. 

10. Fat is used at the correct temperature (general 
350 °F-375 °F). , 
UL Ensure that the fat is clean with no debris. | cg Pin 
_ Ensure that the fat is filtered after each shift. in 
i 


13. Dispose of the fat properly. 


Flat top (grill) 


_ Before using the flat top, make sure the surface 
is clean and the temperature is correct. 

9. Skim all extra grease and fat. 

Wipe, clean, and scrape after each use to avoid 

build-ups. 

Use a chemical to get rid of all the sediments 

after each meal period. 

Oil the flat top after cleaning. 

Turn off if not in use. 

Use proper tools (no plastic). 
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Oven 


1. Check the inside of the oven before turning it 


on/off. 
2. Preheat the oven at the appropriate temperature. 


3. Make sure to open and close doors by the 
handles and not by kicking them. 

4. Use the timer for baking. 

Shut off when not in use. 

6. Check the pilot light and check for gas leaks. 

Use the proper shelf in the oven. 


X Do not spray water in the oven. 
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1 with a wet 

while cleaning. 

ro, Do not recta machine (capacity 1 kg). 
| 4 Donot change speed rapidly. 
| 9. Use relevant accessories with care: 
| ° whisk for cream, eggs 
¢ beater for soft butter, eggs, flour sugar 
* dough hook for dough only 


Dough sheeter 


I. Isolate power supply when not in use or cleaning. 

2. Ensure that all Parts are connected properly prior 

to operating the machine. 

3. Ensure that one is briefed 
machine. 


4. Do not use hands or utensils while machine is 
Operational. 


5. Fully disconnect the machine prior to cleaning. 


6. Ensure that the mats are scrapped daily to avoid 
foreign particles forming. 


7, Clean the machine with a moist cloth. Avoid 
€xXCess water. 


Prior to operating the 


Microwave Ovens 
l. Isolate Power s 


upply when not in use or Rey 
while cleaning, 


- Ensure power supply is connected Properly, 
© not press any buttons on the machine while in 
use, 


7 aning. 
€an with a moist Cloth. Avo; 
€ only microwave safe u 


6. Us 


(ond 


6, Ensure 

7 Once food products are removed, ensure grid is 
stored properly in correct allocated Position. 

8. When cleaning the machine, use hot soapy aes 
water on the inner part and a wet cloth on the + 
outer part. 


Steam kettles 
1. Isolate steam supply when not in use. 
2. Ensure machinery is fully operational prior to 
using and that grid is placed at base of kettle and 
properly fitted. 


3. Be careful of excess steam exhaust while using. 

4. Do not tamper with any of the gas lines or valves. 
5. Do not use hands in machine while Operational. 
6 
7 


. Ensure correct utensils are used at all times. 
. Once food products are removed, ensure grid is 
stored properly in correct allocated position. 
8. When cleaning the machine, use hot soapy water 
on the inner and a wet cloth on the outer. 


Tilting brat pan 
1. Isolate power supply when not in use or cleaning. 
2. Always use correct utensils when operating. 


3. Ensure the pan is at the correct temperature prior 
to using. Preset temperature. 


4. Do not use fingers/hands in direct contact with 
the pan while operational. 

9. Fully disconnect machine prior to cleaning. 

6. Use hot soapy water to wash the inner pan anda 
wet cloth to clean the outer. 
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Today’s Kitchens 


Some Latest Equipment Used in 


Induction Cookers : 7 
Induction cooking works on the principles of transformers. A coil of wire is placed unde, 


a cooking surface usually made of heat-resistant ceramic glass. The electricity when passed 
through this coil generate a strong magnetic field. When the cooking equipment, whichis 


magnetic in nature, come In contact with the magnetic field, an electric current is passed 
to the cooking pot. The pot which is not a good conductor offers some electrical resistance, 


this results in high-intensity heat which is then used for cooking. 
Only special pots of iron or steel, which are magnetic in nature, are used for sucha 
e very expensive, but nevertheless more efficient than — 
duction cooker can be mounted onto a stainless steel unit — 


cooking apparatus. These ar 
(see Fig. 4.1). It provides flameless cooking and 


normal electrical stoves. The in 
or embedded into buffet counters 
conserves energy, because as soon as the pot leaves the contact surface, the heat ceases 


due to break in flow of magnetic field. 
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This is by far the most advanced method of cooking food: in Which od retains all 
natural juices and nutrition. 2) eee it 
Heat is always transmitted to food mainly in three ways—condu tic 
and radiation. Conduction is when the food comes in contact with the heat and the 
molecules in the food get heated up. In convection the heat passes through the medium of 
gas or liquid. The heated molecules heat up these mediums by colliding against them and 
hence, the heat transfers to the food. Radiation on the other hand is emission of the heat 
from an external source and does not need any medium. It heats the molecules that come 
in its way and transfers heat to the food that needs to be cooked. 

Electromagnetic waves are of varied wavelengths. The shorter ones are ultraviolet 
rays, X-rays, and gamma rays and the longer ones are radio waves, microwaves, and 
infrared waves. This electromagnetic spectrum is separated by the visible light one 
starting from red, orange, yellow, green, blue, and violet. That is the reason why the 
waves above this light spectrum ending with violet are called ultraviolet rays. Similarly 
the electromagnetic waves just below the red spectrum are called infrared waves be 
infrared energy. When these waves strike any organic molecule such as food, it causes the 

molecules to vibrate and this then generates a very high-intensity heat which is used in 


modern infrared cookers. 


ae 


Oriental Cooking Ranges 
Chinese and Thai cuisines use high-pressure burners which are powered by air thrust to 
bring the flame out of the cooking pit, so that the food can be tossed into the flame for the 


char-grilled effect (see Fig. 4.2). 


These are very sophisticated ranges, which have complete arrangement for cooking, 
washing, etc. The regulation of flame in some of these ranges are operated by knees. 
As these cooking ranges are of low height they require constant bending to operate 
with hands. 

An Oriental kitchen can be a very noisy and busy kitchen. The high-pressure ranges 


cook the food fast and efficiently. The regulation of the heat requires lots of skill as food 


can burn very fast on thin woks on these flames. 


Mm, convection, = 
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Fig 42 Oriental cooking range (see 
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The first step to understand any cuisine 's to dwell on 


its history and evolution It will reveal many unknown 
secrets that form an integral part of that cuisine 
and culture. The fuel used in the olden times was 
wood, as it was the only tue! 
modernization and degradation of natural resources, 
it is becoming mandatory to look at other sources of 
fuel. Solar energy is used in many organizations and 


available. Today, with 


solar cookers are installed to carry out the cooking 


J 


demand has always led to discover! 
and the kitchen is no exception. The increasing 


cost of labour has led to inventions of cost-efficient 
machinery which are used to carry out the jobs more 
efficiently. In this chapter we discussed various kinds 


obs in many eco-friendly hotels. Necessity and 


ies and invention 


Range for keeping stock 


cuso Plate 2) 


of fuels used in the kitchen and the usage of thes 
We also discussed capital and operational equi ame, 

and how they form a part of annual budgets “a: 

kitchens. We also focused on various types of all 

equipment used in the modern hotel and listeq Ai 
standard operating procedures with regard to Se 
hygiene, and safety. We shall discuss more about thes 
equipment in the coming chapters. In Chapter 17 4 
shall discuss various methods of cooking and 
equipment used in each principle of cooking. In 
Chapter 23 we shall talk about some specid 
equipment used in Indian cooking. In the next chapter 
we shall deal with various kinds of menus and bast 


art of menu planning. 


ste enc ieshast through 3 and is used to he: 
Steam jacket kettle A 


I sirauatl cooking iModern style of cooking using 0 steam. Ie | ae 
infrared rays to COO Wok Cast iron utensil, such as 2 shallow, round bow! Be 
inventory Physical count of equipment done on used in oriental cooking. “ 


quarterly basis for auditing purposes. 


eee CONCEPT REVIEW QUESTIONS 


List three safety operating procedures of a deep 


List the various types of fuels used in the 14. 


5 kitchens. fat fryer. 
2. How does LPG work? 15. List three safety operating procedures of a 
3, What is the difference between industrial salamander. 

cylinders and domestic cylinders? 16. List three safety operating procedures of a 
4. What is a gas bank and how does it function? microwave oven. 
5. Where is coal used in the kitchen? 17. Why should not we use metal in microwave 
g. List few uses of steam in kitchen. ovens? 
7. What do you understand by handy fuel? 18. What is the vacuum machine used for? 
g. What is a capital expenditure? 19. Explain the process of induction cooking. 
9. What is the difference between fixed equipment 20. What is the difference between induction and 


infrared cooking? 

What kinds of utensils are used for induction 
cooking? 

22. List three advantages of infrared cooking. 


and operational equipment? 
40. What is an inventory and how often itisdone? = 21. 
11. List three safety operating procedures of a 


gravity slicer. 
12. List three safety operating procedures ofabone 23. Describe an oriental cooking range. 

saw machine. 24. Explain the budgeting of food and beverage 
13. List three safety operating procedures of a equipment. 

brat pan. 


sat VORK 


> ROJECT | 


Get a copy of menu of any hotel or restaurant and list the equipment that would be required to run that 
operation. List your observations and justify your thought process. 


| efficient procedures. This 
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BASIC MENU PLANNING 


earning Objectives 
fter reading this chapter, you should be able to: 


know what a menu is and understand its importance 
understand the various types of menus and the requirement of the same 


understand the concept of balance in a menu 
know the term “menu engineering’ and learn how to analyse it 
know the modern trends in wine and food pairing 


RODUCTION 


This chapter introduces menu, the various ranges of menu available, and the roles of 
menu and its importance in hotels and food service business. A food service manager 
identifies the role of menu in food service operations as extremely essential. All the 
factors of prime concern revolve around the very consideration of menu as a ‘bill of fare’. 
Menu analysis is defined as a range of techniques and procedures that enable decision 
making with respect to pricing the dish, costing, portion sizing, menu planning, and menu 
marketing. Customer feedback has become an important aspect of menu analysis as it 
helps organizations in analysing and refurbishing their existing menus. In order to be able 
to plan a menu, it is important that we first understand the meaning of the word ‘menw’ 


and how it is used as a tool in a food service organization. 
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Badly composed menu is likely to spoil the best of dinners. Menu plays a competitiy. 
role in the commercial industry. Its effect is not only observed in satisfying a clicna e 
also in generating sufficient revenue for the businesses. Firms should understand the a 
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of menu and entail steps to better it if required. 
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FUNCTIONS OF THE MENU 
A menu has the following functions. 


Information It satisfies a guest’s need for information about what food is available. how 
it is cooked and presented, and at what price. | | | 


Order It presents the dishes in a logical order, usually listi 
: y listing the menu item 
course headings, thereby making comprehension of the menu hie — 


Choice It determines the freedom of choice that a guest may have 


Image Menu helps present the overall image and style of the restaur 


Sales It is a means of promot 
mot 
appeal to the guest. 4 saesi by appropriately describing the dishes which 


ant. 
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Menus are broadly classified into several types. They are as follows: = 
A la yen It is , list of all dishes on offer, which is within the resources of a particular 
| kitchen: { means ‘from the card’. From it a guest may select items to compose his/her 
own pet The charge of meal will be the total of the prices of individual dishes served to 
the ie This is where the skill of the steward will come into picture, where he/she 
would do the suggestive selling and let the guests mix their choices in such a way that they 
enjoy the meal. 
Table d’ héte It literally means ‘from the host’s table’. It is a meal usually divided into 
various Courses with little or no choice, and is available at a fixed price. 
Plat du jour Food ona plat du jour menu is normally the specialty of the day or the chef. 
Both a la carte and table d’ hote menus are compiled to meet the requirement of the items 
to be served in the following meals by F&B outlets. 
e Breakfast/petit déjeuner Breakfast is the starting meal of the day and helps boost up 
the metabolism of the body. 
_¢ Brunch A meal had between breakfast and lunch. 
e Elevenses/gotiter A light meal usually had at mid-morning hours. 
¢ Luncheon déeuner It is a meal had during the daytime, ideally between 1 p.m. and 
2 p.m. 
¢ Afternoon tea/high tea/Ie five o’clock It is a light meal, usually had between 4 p.m. 
and 5 p.m, where tea is served with light snacks. | 
¢ Cocktail In this meal small bites are served normally with beverages. 
e Dinner/diner This is the main meal of the day eaten between 7 p.m. and 9 p.m. Many 
people prefer a light dinner, but for some people it is a lavish fare of wining and dining. 


e Supper It is a less formal meal eaten before dinner. 


YU USED AS CONTROL TOOL 


Menu is not only a selection of items presented to the guest in a written form, but it is also 
used as a control tool. There are various things associated with menu that can be used to 


analyse and control the same. Let us see and analyse few of them. 
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Menu Engineering 
Menu engineering is 4 tool used by moder 
different aspects such as profitability and peP 
very essential tool in making pricing decisions 
mind what guests want. In the co. scenario it has 

chefs alike. 
of r es gue tool for controlling the pee oo in an outlet/ organiza 
tion. This process involves the methodical selecting, costing, pricing, and evaluating of 
the items in the respective menu. Menu engineering also provides the manager/chef with 
information about a menu item’s profitability, as well as popularity, so that proactive 
planning, recipe design, and customer pricing decisions can be made. 

The limitation of menu engineering is that it is not a substitute for proper purchasing, 
food rotation, standard recipes, or any of the other basic kitchen controls that can negatively 
ather it is a method of evaluating every item on a menu relative to its 
thereby allowing managers to recognize the items they 


impact costs. R 
ity or maximization of profit. 


present contribution to the profits, 
want to sell the most so as to increase the profitabil 


MENU ENGINEERING GRID 


A graph can be formulated so as to put in all the menu items and can be plotted with an 


axis of popularity margin and profitability percentage, as shown in Fig. 5.1 


Fig. 5.1 Menu engineering grid 


(refer to Fig. 5.1), 


—_ Dog Puzzle 
Profitability | 


Managing Stars 

The following has to be done for managing ‘stars’. 
e Feature the items prominently on the menu. 

e Regularly promote these items. 


e Increase guest prices in peak season. 
e Ensure that rigid specification and quality standards are maintained. 


Plow Horse 


These are those items on a menu that are low in contribution mar 


gin and high on 


popularity (refer to Fig. 5.1). 


Managing Plow Horse 


The following has to be done for managing ‘plow horse’, 


Test small increase in selling price. 

Test for the demand of food items. 

Relocate the items to the lower profile of the menu. 

To increase the contribution margin, package it with high contribution items. 
Ensure that strict specification for purchasing, preparing, and presentation of food 


is maintained. 
Make sure that there is no loss through wastage, spoilage, or pilferage of such food 


items as these are high in food cost. 
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Menu Mix Rating First the average of the menu mix percentage has to be calculated. 
If the menu mix percentage of the particular dish is greater than the average then it is 
termed as high and if it is lesser than the average it is termed as low. 


Total Cost The cost price of the particular dish multiplied by the numbers sold. 

Total Sales The selling price of the particular dish multiplied by the number sold. 
Menu Contribution Margin (CM) It is the difference between the total sales and the 
total cost. | 

Item Contribution Margin It is the difference between the selling price and the cost 
price of a particular dish. 


Contribution Margin Category The average of the contribution margin has to be 
calculated. If the contribution margin of the particular dish is greater than the average 
then it is termed as high and if it is lesser than the average it is termed as low. 

Category The particular dishes on the menu are categorized keeping in mind the 


following points. 
e A puzzle has a high contribution rating and a low menu mix rating. 


¢ A star has a high contribution rating and a high menu mix rating. 
¢ A plow horse has a low contribution rating and a high menu mix rating. 


¢ A dog has a low contribution rating and a low menu mix rating. 
Fair Share It is the average of total number of dishes sold by the total number of dishes 
being sold in the category. 
Fair Share Percentage This is fair share divided by number of dishes sold multiplied 
by 100. 
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Entrée 
is 1 
‘i This is the first of the meat course at dinner; and it is usually complete in itself 
{ example, sweet breads, vol-au-vent, tournedos, etc. “a 


. 
, _ Remove/Relevee 

It isa large joint of meat. F 
a at. For example, saddle of lamb, braised ham, etc. 
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8 tossed with cumin and Indian spices. 
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sorbet 


ng a long meal. A sorbet is supposed to settle 
dishes already served and to stimulate the appetite for the ones to follow. It is water ice 
flavoured with champagne or any li | 


: r or delicate wine. It is usually served in a 
champagne saucer with a teaspoon, Russi 


an cigarettes may be passed around the table 
€xt course. 


Roti 
This course consists of roast poultry or game, such as 


chicken, duck, turkey, pheasant, 
partridge, etc., served with their Sauces and gravy. A dr 


essed salad is served along. 
Legume (vegetable) 


The French customarily served ve 


getables as a separate course, for example, asparagus 
served with hollandaise sauce. 


Entremets 


This may consist of a hot sweet dish 


such as soufflé, rum omelette, etc. Petit fours are 
served with this course. 


Savoury 


A savoury course consists of a titbit on a hot c 


anapeé of a toast or fried bread. Cheese 
platter may also be presented with crackers, wat 


ercress, walnuts, etc. as accompaniments, 
Dessert 


This finale consists at a basket of fresh fruits and nu 


ts. They are sometimes placed on the 
table as a part of the decoration. 


Café 
Different types of coffees are served in this course. 


The menu for an event is decided by combining the courses listed above. - fine 
dining menu would be a combination of at least four courses of meals. oie — 
a fine dining menu will definitely have a sorbet our State banquets re “i orma 
events have more than six to seven courses depending upon the type of function. 
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WINE AND FOOD PAIRING 
ccompany a meal than wine. As wines are 


o better beverage to a 
and aromas, they can be paired with several 


There is possibly n 
ety of tastes, textures, 


available in infinite vari 
dishes from all over the world. 
When the perfect wine has been chosen, the total experience of the meal doubles up; 
the wine tastes better and so does the food and there is perfect sensory harmony ; 
diner, an elevated and educated 


In order to match wine and food it requires from the 

. and from the sommelier, an in-depth familiarity will 
# ~ 

es exist for the pleasure of pairing them with food, and if they 


resulting harm 

- . 

14 ny of smells and flavours will enhance their characteristics. 
both food and wine 


sh depends on ils 


, both the food and the wine. 
are paired wisely, the 


de It is impossi 
possible to establish strict rules about wine pairing because 
fa di 


are complex su 
Pp bstances which are easily altered. As the taste ‘ 


a herbaceous New World Sauvignon blanc would do well, but so would a chianti 
(Italian white wine) or new season beaujolais (French white wine). Red fish, such as salmon, 
particularly goes well with wines of its own colour namely a light pinot noir, a dry rose, or 


blush zinfandel. 


the palate. Same goes with pork. 


Rule 4 There are no rules regarding champagne. If one enj 
aperitive, to finish the meal or drink it throughout the meal. 


Oys it one can have it as an 


Menu is the soul of a F&B commercial business. It is 
thus essential for organizations to asses their menus. 
A menu is an important tool for control and it will be 
right to say that it is central to F&.B operations. In this 
chapter we discussed the various basic elements of 
menu engineering. Though this Subject is vast in itself, 
we have got a fair idea of how menu is USed as an 
effective tool to plan and Organize a food business. 
We learned that a menu is much more than just a list 


Of food items with 
understood various types and categories of menus 


categorizing the dishes with regard to their popularity 
and profitability on the menu. We also discussed the 
Classical French menu, which helped understand the 
courses of meals. We also learned about the Pairing 
of food with wine. 


ALacarte A list of dishes on the menu card where a 
guest can choose what he/she wants to eat. 


Banquets An area of a hotel designated to celebrate 
parties and functions for a group of people. 

Brunch Meal which combines breakfast and lunch. 
Café The last course in the French classical menu which 
serves coffee with chocolates. 

Category Stars, plow horses, puzzle, and dogs are the 
Categories of items in a menu. 


Cocktail 


Small savoury titbits usually served with drinks. 
Consommé French Classical soup which is made with 
Clarified and reduced beef stock. 


Courses of meal A systematic layout of the meal 
Starting with starters and ending with tea/coffee. 


Déjeuner French for lunch. 


Dessert In English it refers to the sweet course served 
at the end of the meal; but in French classical menu, nuts, 
and fruits are served in this course. 
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Frenct vis number of dishes sold by 
ale wr of dishes sold in the category: ; 

he tot ] wUMDdE Ai af course in the French menu which 
inace ou! A Pihes such as pasta, risotto, etc. 

includes starchy ant, turkey, duck, 

name Wild birds such as pheasam, 


dish made with potato, flour, 


A popular Italian Be aehuce. 


and cheese and poached before being tosse 
gotter French for elevenses. 


Hollandaise Emulsified sauce 7 
course in the French classical 


f salads and tangy dishes to 


of egg yolks and butter. 


Hors d’oeuvre The first 
menu, usually consisting 0 
stimulate the appetite. 

Item contribution margin Difference between the 


selling price and the cost price of a particular dish. 
Legume French for vegetables and pulses. 
Menu balancing Creating a balance in the dishes with 
regards to colour, nutrition, cost, etc. 
Menucomposition A well-balanced or composed menu 
served as a table d’hote. 
Menu contribution margin The difference between the 
total sales and the total cost. 
Menu engineering grid A graphical plot of dishes with 
respect to profitability and popularity. 
Menuengineering Tool used to analyse the dishes with 
respect to profitability versus popularity. 


Menu mix percentage Total number ofa particular dish 
Sold divided by the total number of the dishes sold in that 
Category. 

Menu specification 


Information or description of di 
on the menu card. | gh 


Menu A list of dishes usuay - a 
a meal from where a dish jg P'Mteg, = \_ 
demanded through an Order, Shosen bee <8 
Petit déjeuner French for bre the Quay ' 
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French menu. 


the thirg 
Popularity index n 


An index b 
expected popularity Sed op, the », 
0 


t 
Potage French for soups. it is the 10h a 
e 
Puzzle Dishes that are high in eed. Nd co 
very popular. 'tability but a 
if 
* Noy 


Relevée This is usually a ja, Sie. 
relieves the entry Course. It is algo JOint of Mea 
Calleg remoy t an q 

8, 


Risotto A starchy rice Preparation fro 
M Italy, 


R6ti French for roasted and in this ¢ 


try or game are usually serveg. "SC, roasteg Poy 


Savoury Third last course in the Fr 
in which small tit bits are serveg 
referred to as savoury. 


ical 
Salty foog Mey, 


S are also 
Sorbet A frozen ice flavoured and 
used to wash down the tastes of Dre 
give a break for other courses to follo 


SWeeteneg drink 
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Sphagetti String-shaped pasta. 


Stars Dishes high on both Profitability ang Popularity 
arity, 


Steward Aperson whois responsible to take Order anq 
an 


serve food and beverage to the guest. 
Supper Less formal meal eaten before dinner 


Sur la plat French term to denote dishes served on 
platter. 

Table d’hdte It is a list of dishes, pre-chosen and 
written on the card. The entire meal is served when the 
guest orders table d’hdte. 


Velouté A blond coloured Creamy soup made with 
white meat. 


Wine An alcoholic drink made from juice of grapes whe 
has been fermented. 
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CONCEPT REVIEW QUESTIONS 
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at is menu? Why is it important? : 12. How would you manage ‘star’ category items on 
1. a few roles or functions of the menu. your menu. 
= “il does menu help to create the image of an 43, How would you manage ‘puzzle’ category items 
~ organization? . on your menu? | | 
4. Listthe types of menu and for which meal period 44. Explain a menu engineering worksheet and its 
" you use them. importance. 

5, How is table d’hdte menu different from an a la 15. What do you understand by the term ‘menu 
"carte menu? balancing’? = 
; What do you understand by the term platdujour? 16. List at least five factors to be kept in mind while 

- Explain menu specification and its importance. balancing a menu. 
_ Whyisitimportant to have a well-composed menu? 17. List the French classical courses of menu. 
Explain the term ‘menu engineering’? 18. List the general rules of pairing wine and food. 


How does menu engineering act as a control tool? = =19. Which course will be served with champagne? 
Draw out the menu engineering grid and plot the 


categories on the same. 


PROJECT.WORK 


in a group Of three to four, select a menu of any establishment and Critique it from the 


point of menu 
yalance and list your findings and share with other groups. 


CHAPTER 6 


BASIC PRINCIPLES OF VEGETABLE 
COOKERY 


Learning Objectives 


After reading this chapter, you should be able to: 

e identify various types of vegetables used in the kitchen 

e know the way a vegetable is processed 

e figure out the selection and storage criteria of vegetables 

¢ understand the pigments in the vegetables and the effect of heat on them 
e list the cuts of vegetables and their uses in cookery 


INTRODUCTION 


In the previous chapters we understood the basic work operation of the kitchen in 
terms of layouts, equipment and fuels, and various kinds of menus. Now let us begin our 
journey to being professional chefs by understanding about various commodities used in 
the kitchen. In this chapter an attempt has been made to discuss most of the vegetables 
used in modern kitchens. It is important to know how heat and temperature affect 


these commodities and this will help us create an array of dishes with different kinds of 


textures and consistencies. We shall also discuss how each vegetable is processed using 
the right kinds of tools. Vegetables are rich source of nutrients and are responsible for the 
metabolism of our body. It is important for chefs to understand the vegetables and how to 


process them in order to prepare dishes for the vegetarians. 
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squashes 
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The gourds are classified into sum 
, 750 varieties of gourds available 


gourds. There are Ove 
| and they are grown around the world. The long trailing 
bears this vegetable, 


' vines of a complex root system 
d attractive flowers. The flowers 


| adorned by large leaves an 
are also used extensively in modern cookery. 
usually referred to vegetables which are | Spinach, wate 

) TCcress, and 


th the exception of lettuce. Most of | radicchio 
d slightly strong in flavours. 


| The term greens 1s 
leafy and eaten cooked, wi 


| the greens are mildly spiced an 
Although not a real vegetable, fungus is a plant that has 
no a stem, or flower and usually reproduces from the 
; 
pores. It is commonly known as mushroom and usually has | porcini 


Button mushroom, 


shitake, portabella, and 


perme with an umbrella. One must be careful in 
ga mushroom, as not all varieties are edible and 


some can Cause poisoni 
poisoning and can be fatal. 


Contd 
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Table 6.1 (Contd) 


Description Examples 


Category cece 
Roots and tubers are interchangeable words. However, 
scientifically speaking, tubers are fat underground stems 
while roots are the single bulbs which extend into the 
ground which supplies the plant with nutrients. The 


tubers would be more starchy. 


Root vegetables—carrots, 
radish, and onions. 
Tubers—potatoes, 
Jerusalem artichoke, and 
colocasia 


Ro 


Some vegetables contain seeds enclosed in a pod. In some | Green peas, okra, snap 
cases only seeds are eaten like in case of peas, corn, and __| peas, and pulses 
pulses. In some cases the plant is eaten as whole such as 

okra, snap peas, and French beans. The pods and seeds 

contain the highest source of proteins and carbohydrates. 


Also known as stalk vegetables, they have the highest 
percentage of cellulose fibre and are usually eaten when 
they are young and tender. 


Celery and rhubarb 


Tiny turnips, baby 
cauliflower, baby carrots, 
and baby squashes 


This is a very modern classification of vegetables that 
include vegetables which are either created with hybrid 
varieties or are picked up before maturity. These 
vegetables are rarely peeled as they are quite attractive 
and one would not like to lose the appeal. 


Baby vegetables 


PIGMENT AND COLOUR CHANGES 


It is important for chefs to know the various kinds of pigments present in food and how 
they react to heat and various acidic and alkaline medium, as this would largely impact 
the style of cooking them. The colour of a vegetable is determined by the pigment it 
contains. Pigment is the colouring matter within the cells and tissues of the plant. The 
various types of pigments are affected differently by heat, 
acid, alkali, and other elements involved in cooking. 
To maintain as much colour as possible in cooked 


CHEF’S TIP 
To retain the original white 


vegetables, one needs to know about these pigments. 
Guests may reject vegetable dishes if they do not like 
the colour of the dishes when presented. Preserving as 
much of the natural colour as possible is important. Each 
vegetable has trace amount of acid present in it and we 
shall see how this acid could be used favourably. 


Flavones 


It is the pigment present in white vegetables. It is present 
in potato, onion, cauliflower, white cabbage, cucumber, 


colour of the flavones pigment 
one must cover the white 
vegetable while cooking. This 
allows the acids released 
from the vegetable during 
cooking, to blend with the 
vegetable. 


Use short cooking time and 
add a small amount of lemon 
juice, cream of tartar, or 
vinegar to the cooking liquid to 
create a slightly acid medium. 
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Carotene 

This pigment gives colour to yellow and orange vegetables 
such as carrot, corn, winter squash, sweet potato, tomato, 
and red pepper. This is the most stable of the colour 
pigments. It is only slightly affected by acids or alkalis. 
However, long cooking periods can make the colour of the 
vegetables dull. Short cooking times help retain the flavour 
and vitami 
_ ™ of most vegetables, Carotene pigment is fat 
oluble an eaches out into the fat used to cook the item 
This is why red grease floats to the surface of stews _ 
meat — 

at soups which contain tomatoes or carrots. 
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type Of preparation js b Ns | 
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of a tart Cooking acig (Use 
only aS much as Necessary | 


CHEF’S Tip 
To retain as much of the 
natural green colour as 
possible do as follows: 
Cook vegetables UNCOVeEreq 
to allow the volatile acigs to 
escape. 


Cook them quickly until just a) | 
dente. | 
Extended exposure to heat 
will destroy the colour and 
leech out nutrients. After 
boiling, plunge the Vegetables 
into cold water to arrest 
cooking. This helps to 
brighten the colours and is 
known as shocking or 
refreshing. 


| Cook the vegetables in smal 
| batches; this reduces the 
Cooking and holding time. 


Do not hold for long periods 

of time. 

| Steam the green vegetables 
whenever possible. This 

_ shortens the cooking time 
allows far less acid build up 


and retains more colours 
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Betalains CN 


The pigments in the root tissue of red beets are not itl CHEF’S TIP 
chemically similar to anthocyanins; they contain nitrogen lf beets are not peeled and 
and are called betalains. Some of these pigments are —_| one or two inches of the 
purplish red, whereas others are yellow. Beets lose much _ | St@™s re eons on id 
. be cooked in boiling water, 
ent 
pigm and become pale when they are pared and sliced without loss of pigment and 
before cooking, because the pigments are soluble in water colour. They can be peeled 
and leach from the tissues. after cooking. 


Anthoxanthin 


The anthoxanthin pigment changes from white or colourless to yellow, as the pH 
increases from acidic to alkaline ranges. This pigment is widely distributed in plants and 
often occurs with anthocyanins. It may combine with some metals, such as iron, to form 
a dark, complex compound. When it combines with aluminium, a bright yellow colour is 
produced. The anthoxanthin pigment generally remains quite stable when heated. If 
the cooking water is alkaline, the pigment may appear yellow. In case of excessive or 
prolonged heating, the pigment darkens. 
Table 6.2 summarizes the effect of various factors on the colour of plant pigments. 


Table 6.2 Effects on the pigments of vegetables 


| Name of the | Colour Solubility in| Effect of Effect of Effect of Effect of 
| Pigment | Water Acid Alkali Prolonged Metal 
| | Heating Jons 
Chlorophyll | Green Slightly Changes to | Intensifies | Olive green Changes to 
| | soluble olive green | green olive green 
in iron 
Carotenoids Yellowand Slightly Less intense | Little effect | Colour may be} None 
orange; some| soluble colour less intense 
are red or 
| pas 
| Anthocyanins Red, purple, | Very soluble; Red Purple or Little effect Violet or 
and blue | blue blue with 
| tin or iron 


None 


| Betalains Purplish red; | Very soluble} Little effect | Little effect 
| some are | 


vellow 


Dark with 
iron, bright 


Darkness 


Anthoxanthin White or Very soluble| White Yellow 
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Vegetable Fibres 


Fibres are a group of complex substances that give pear and firmness bi sli 
They cannot be digested. The softening of vegetables on application of heat jg ‘ resuh . 
breaking down of fibres. Alkalis make fibre softer. Vegetables should never be : 
with alkalis, as this would make them mushy and lose the essential vitamins. Oked 


Minerals, Vitamins, Pigments, and Flavour Components 


Minerals and vitamins are most important for the nutritional quality of the food, whe 

pigments and flavour components are important to food as far as the appearance Teas 
taste are concerned. Pigments and flavours may also determine whether the fo a 
appetizing enough to eat or not. So it becomes very important to Preserve all] : : 
elements. On application of heat all these components may be le ie 


ached out and dj 
away from food during cooking. Vitamins and pigments mav al« Issolved 
prolonged cooking. PIs may also be destroyed by 


Proteins 


Proteins are present in smaller extent in ve 
poultry. When heat is applied to proteins the 
With an increase in temperature, prote 
being exposed to very high he | 
Acids present in lemon j 
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uICe, vinegar, 


they start to coagulate. 
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Lough and dry 
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W connective lissues 


help in speeding up 


Heat affects the following or characteristics of the vegetables. 
Texture 


l. 
Z. 
3. Colour 
4. Nutrients 

Let us see how each of the above four things can be used to the advantage of the chef 
preparing the vegetables. 


CONTROLLING THE CHANGES IN TEXTURE 


The changes in texture while cooking vegetables need to be controlled. This can be done 
by various methods as discussed in this section. 


Fibre 


Fibre structure in vegetables, including cellulose and pectin, gives shape and firmness to 
the vegetables. Cooking helps in softening some of these components. The amount of 
fibre varies in different vegetables, for example, tomatoes and spinach have fewer fibres 
than turnips or carrots. Even the age of vegetables would determine the amount of fibre in 
it, for example, young baby carrots would have less fibre as compared to older, tougher 
carrots. In some vegetables, such as asparagus, the tip would have less fibre content than 
its stalk. 

Acids present in lemon juice, vinegar, and tomato products make fibre firmer and 
also increase the cooking time. 

Sugar strengthens the cell structure and makes the fibre firm. This is more applicable 
for fruits such as apples. Apple sauce should be cooked and then sweetened, but when the 
shape of the fruit has to be retained then it should be cooked in heavy syrup. 

Fibre is softened by heat, which means the longer one applies heat to vegetables, the 
softer it becomes. Although vegetables become softer on addition of alkalis such as 
baking soda, this should be avoided as it makes the vegetables mushy. 


Starch 


Starch is another component which affects the texture of a vegetable. Dry starchy foods, 
such as dried legumes, beans, lentils, peas, rice, macaroni products, etc., must be cooked 
in sufficient amount of water so that starch granules can absorb moisture and soften. 
Dried beans are often soaked before cooking to replace the lost moisture. 

Moist starchy vegetables, such as potatoes and sweet potatoes, have enough moisture 
of their own, but stil] they must be cooked until the starch granules soften. 


Doneness 

A vegetable is said to be ‘done’ when it reaches a desired degree of tenderness; this varies 
from vegetable to vegetable and most of the vegetables taste best when they are still firm, 
which is known as a/ dente in Italian cuisine. At this stage of tenderness not only do the 
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CONTROLLING NUTRIENT LOSS 


Factors responsible for nutrient loss are: 


e high heat or temperature, 


° cooking for longer periods; 
¢ too much of liquid that causes leaching; and 


e use of alkalis (baking soda, hard water). 
Some nutrient loss in vegetables is inevitable. Some (2%, 
[aug ; — 
—_ “+ 


tips for reducing nutrient loss are given below. nica 
—— CHEF'S TIP 
| Cutting vegetables in small 


i . 
Use of pressure steam reduces cooking time but at the 
Bs 
| pieces reduces cooking time | 


—. time high heat causes some nutrient loss 
e Braising uses low heat b | 
ut . | : 
; Boiling ae | extends the cooking time. | but increases leaching of 
er than simmering; but high ——e | flavours because of more 
| exposed surface area 


destroy the vegetable. 
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cuts OF VEGETABLES 


VIDEOS Vegetables are cut in various sizes and shapes for various cooking purposes, creating 
| 6.1} different textures, tastes, and mouthfeel. Different cuts would cook differently from one 
~~ another; all of them will create a different flavour. Flavour is a combination of different 
things including texture, and mouthfeel. For example, shredded cabbage will taste 
different from diced cabbage in a salad and boiled mashed potato will taste different from 
boiled chateau potato. 

Before understanding the cuts of vegetables, a cook must know the following things. 


Know one’s Vegetables The shape, size, and the texture, etc. are different for different 
vegetables, so the ways of cutting and processing will also be different. Some cuts are 
specific to certain vegetables, for example, you cannot turn a tomato or artichoke or 
asparagus or you cannot cut the julienne of asparagus as it will lead to wastage. 


Know your Equipment Equipment are very essential in the processing of vegetables. 
Knives, peelers, shavers are required to be in prime condition, to obtain neater cuts and 
prevent wastages and injuries. 


Know the Purpose _ Vegetable cut for one purpose may not be suitable for another. For 
example, in mirepoix one cannot use shredded vegetables as long cooking periods in case 


of roasting will burn them, leading to a burnt flavour. 


Know the Effect of Heat The effect of heat applied during the cooking process will 
also get affected by the cuts of the vegetables. For example, whole potato will take longer 
time to cook than cut potato because the surface area in the potato will get increased 
many fold, due to which absorption of heat will also increase. 

A group of internationally accepted cuts of vegetables are termed as ‘classical cuts’. 
The most common among them are julienne, chiffonade, baton, brunoise, dice (small, 
medium, and large), slices, chop and mince, emincer, and shred. Refer to Table 6.3 to 


understand them better. 


Table 6.3 Cuts of vegetables (see also Plate 2) 


_ Name of the Cut Description Purpose Photograph 


Julienne Thin strips of Garnishes/Chinese stir- 
Imm ¥ Imm ¥ 25mm fries/salads 
lardiniere Jatons of 3mm x%3mm_ | Sauteed preparations 


“14mm 


Contd 
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Garnishes/ stuffing 


Macedoine 


I] dices 
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2mm x 
Stir-fries/sautéed 


Brunoise 


Cuttin obliquely at 4 arations 
—— aenkin ed lengths prep 
Salads/roasts/ 
oundels from grills/bake 


icing Cutting © 
= round vegetables 
Paring fruits such as 

Peeling the skin of 
varetsblet using paring knife | apples for compotes 


Paring 
2 Se 
leafy vegetables Sautéed preparations 
Ciianaes a stuffing/garnishes 
Sautéed 


preparations/garnishes 


Geometrical shapes of 


Paysanne 
Imm thickness 
Wedges Round vegetable cut Stews/fried/grills/roasts/ 
equally lengthwise boil/poached/braised 
Mirepoix Roughly cut vegetables, Stocks/soups/flavouring 
sometimes with skin 


Turning of vegetables into Sautéed/ boiled/ poached/ 
barrel shapes roasted/baked 


Tourne/chateau 


Cut specifically for 


Mushrooms turned for 
mushrooms 


Fluting 
aesthetic appeal 


Used as mirepoix; but 
served along with the dish, 
for example, casseroles | 


Matignon Evenly cut root vegetables 
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Table 6.3 (Contd) 


Description 


Chopping the vegetables 
very fine 


Mincing 


Garnishes/sauces/ 
gravies/stuffing 


Evenly cut vegetables 
smaller than brunoise 


Choppins 


Poached/boiled/sautéed/ 
stews/salads 


Scooped out with a 
parisienne scooper 


Parisienne 


Usually done for citrus 
fruits, where each segment 
is removed from the 


fruit 


Salads/fruit platters/ 
garnishing 


Segment 


SOME INDIAN CUTS OF VEGETABLES 


Unlike the Western cuts of vegetables, the Indian kitchen does not have a particular way 
of classification of cuts; but in Indian kitchen too, there are various kinds of cuts which are 
typically used for certain vegetables. Some of the prominent cuts in Indian cooking are 
discussed in Table 6.4. 


Table 6.4 Indian cuts of vegetables 


Vegetable Type of Cut Photograph 
Okra 


Trim from head and tail Used for preparing stuffed Se 
and slit open lengthwise okra as in aamchoor masala Se — 
without cutting through bhindi 
Baby brinjal Slit into four, keeping the Used for stuffed brinjals/ 
stem intact bharwan masala baingan 
| Bitter gourd Scrape the bitter gourd and| Used for stuffed bitter 
__ keep scrapings for stuffing, | gourd/bharwan karela 
__ slit open without cutting 
through and remove seeds 
and inner flesh 
lackfruit Cut into quarters, remove Used for kofta, curries, Ma th 
| the skin not wasting too biryani, etc. 
much, remove the centre : 
pith and cut into quarters ‘a j 


Contd 


Used for st r-fires 


WwW F 
a flo and kofta 


' the hard wo? ) 
Used for curries 


—_— = and cul into desired shape 
Slit the chilli lengthwise Used - ene | 
¢ through pepper» pakoras 


are not to cu 


Chilli 
| taking © 
Used for curries and 


wash very well to 
free from kofta 


t into one 


Lotus root Peel and 

ensure that it is 
- sand and mud; cu 
| inch chunks or lozeng® 


etables used 


Let us discuss various kinds of common veg 
nal kitchens (see also Plate 5): Each vegetable Para 

th its English name, scientific e Salt the biter cou, 
keep it aside. aa 


in professio 


listed below I 
p ssure Ould d al Out 


described w1 
e of these vegetable 


name, and Hindi name- Som 
Western origin and are not cultivated in India and hence, the bitt 
Erness from 
bitter gourds. the 
e Cut the jackfruit Using oi 
I on 


t have Hindi names. 
the knife and also smear 
rl 


oi on ins hands as the th 
milky liquid will not stick “ 


BROCCOLI 
Scientific name: Brassica italica | the hands 
_ ¢ After processing the banan 
a 


they do no 


Hindi: AHariyali gobi Broccoli is a 
mem -_ ; - 
| ber of the brassica family and flower, boil it in turmeric 
in a way it Is related to cabbage and o_o to avoid blackening of 
cauliflower. | ihe same. 
Braveoli ies - . . | e Boil lotus roots inm 
m h ( as been growing for water to avoid the bl ihe 
: e olac 
| ore than 2000 years now and was fir ase enue ackening 
grown in Italy. Brocco means ° ‘ seacln ee 
Gosia of / : s ‘arm branch’ in Italian. This green ve 
eich ny uds on a stem. The stem is edible | - evetable consists 0! 
ish: but i Pr e but usually note 
ote s used in soups and sauces. Hoot ealell as a \ egetable 
t is available z | 
‘2 gar : 7 
I] year round. See Fig. 6.1 to kn | 
. ‘ ( ,’ 
VW POV if) f Ly] lbroccoh florets |} 
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How fo Select 


Broccoli should be bright green and the cluster bud should be firm. The stem should be 
proportionately smaller than the flower bud. It should be seen that it is not infested with 
insects. Any hole in the stem would denote that the vegetable is infested with insects. 


How fo Store 


Broccoli should be stored refrigerated at 4 to 5°C, ina perforated basket so that there is lot 
of room for it to breathe. It can be stored fresh up to three or four days, after which the 
green buds will discolour to yellowish green. 


Hold the broccoli firmly; with tip Cut the florets to the desired Wash the florets under running 
of the knife, cut away the florets. size. water or soak in salted water to 
get rid of insects. 


Fig. 6.1 Cut broccoli florets (see also Plate 3) 


CABBAGE 
= Scientific name: Brassica oleracea 
Hindi: Bandh gobi There are around -— CHEF'STIP . 
70 varieties of cabbage and they all belong Miroveabbage ie tised in 
. various salads such as 
to the brassica family. calisidei: 
Cabbages can be of different shapes, ¢ Shred the cabbage and add 
sizes, and colour and these characteristics salt and leave it to stand for 
make them useful for different purposes. The 20 minutes. This would draw 
common thing in all cabbages is that there would be leaves ae i. ta eee 
closing on one another on a short stem. Cabbage is rich in wile wphiietsaves of 
fibre and vitamin C and also has compounds that can fight cabbage: blanch in hot 
cancer. Cabbage can be used in various forms. It can be water to make them soft. 
used shredded for Chinese dishes or diced for pickles This can be used as stuffed 
and curries. Cabbage can be boiled, roasted, or braised. vegetable Preperation as 
. ' ; 4 done in Lebanese dish 
Sauerkraut from Germany is a very popular braised cabbage 
dish. Red cabbage is very similar lo the green cabbage and 
the only difference is the colour. See Fig. 6.2 to know how cabbage is processed. 


il: 


How fo Select 
While selecting cabbage ensure that the colour is bright. Cabbage should be heavy for its 
ize and firm when pressed. A loose cabbage would indicate the presence of air pockets 


1 hence, chances of infestations. 


—— > 


YF _ 
Slice the cabbage into half to Now the cut 1 
two equa! halves. obtain a qu he halt - 
7 arte, “Dain | 


" obtain tw 
e 


Aemove the stem — “ nnite: 
cabbage with the in® 4 <? 
" en a at +, = 


‘3 
* 
ab *\ i _ 
¥ - 
See that the stem is cut away. To further prog 

se ihese trimmings shred or dice a into 7m 

i 
Inner core. ng reMove 
5 


Lay one quarter onto the si 
chopping board and slice One ca 
in the stock. 


off the inedible stem. 


‘ \ 
—> 
The inner pa 


s required. 
not take it out and process 
separately as this will make 
the cuts uneven. 


bbage (see also Plate 3) 


~ ¢ ® 


4 


rt is smaller. Do Use as requireg 


Now shred or dice a 


Fig. 6.2 Ways of processing C9 


CHEP’S T| 
Pp 

To stor 

ost € root vegetables, do | 

ne ut the root ends away 

: € attached roots help _ | 
| € vegetables for a longe 

time in the fridge. | 


CARROT 


Scientific name: Daucus carota 
Hindi: Gajar These root vegetables can be 
eaten raw as salad or cooked in stews, soups 
stir-fries, and even desserts. Carrot cake fa 


Sarna or gajar ka halwa from India are 
ow of the desserts that use carrots. C 
. Carrots are available j 
in red, oran 
) ge, and 


dark purple colour. The und and 

lark | . They are available all year r ri ur 

vitamin A and are usually considered to be saad for the e _— 
y yes. 


How fo Select 


While selecting ca 
seatons tne a a that the colour is bright, they are free f | 
Figs 6.3 and 6.4 to know h p carrot will be old and will disint siorine eres 
ow how to peel and process carrots sae _ — 
pectively. 
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How fo Store 


Store cabbage in 10 to 19°C n the refrigerat 
Or. 


‘ a rt 
S “a he wee ’ 
— — 


'’ —> y 
€ — a 4 ) 
Hold the carrot in left hand with Drag down the | “ » | 
Peeler t 
the root end facing away from the carrot all the way in : ‘~ a opeat this Moe obtain 
you. Place the peeler on the the tip. ii 4 peeled carrot. 


edge Of the root. 


Fig.6.3 Howto Peel a carrot 


“Cy 
. > 


—_ , 
id the peeled c * im 
ise pln olan er ls 7 hand To obtain other cuts such as Trim the four sides of the 
an yp 9 Otlon from Julienne, Jardiniére, or brunoise block to obtain’a neat 
tip to edge to obtain Slices. This first cut the carrots into the rectangle. 
cut is also known as vichy cut size of a block. 
sometimes, as this is used as 
classical garnish for consommé vichy. 
—» —> 
Rectangle cut will give The trimmings can be used Cut carrots into desired 
for soups and sauces. Shapes and sizes as per 


neater and equal cuts. 
the requirement. 


Fig.6.4 Ways to process carrots (see also Plate 4 


ZUCCHINI 


Scientific name: Cucurbita pepo Hindi:  Petha 


Zucchini is also referred to as courgette or summer squash. It is 
either green or golden yellow in colour. It is a Mediterranean 
vegetable used to make salads, stuffing, and is also used in pastas 
and various vegetable dishes. Available in various shapes, usualy 
zucchinis are immature courgettes and hence, deep green or bright 


| ee Hig. 6.5 | ‘ocess zucchini. 
yellow in colour. See Fig. 6.5 on how to process 


guction CP 
and the ® 
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ae 
Obtain roundels of desireg 


thickness and size. 


es of the zucchin' 


f the knife. 
; fi fe tho 
— > 


Trim the sid 
with the tip © 


€s ¥, 
y= CCN a 
ice into desi 
li Do not peel the skin of the for the racine 
. slice ini 
he saohini nied half lengthwise. alll i 
Hi) 


a 


i 
HEH 
li 


j 
—> fH) 
dddanid 
These can be used sauteed or grilled ang 
served as an accompaniment to meat dishes 


% 


Soft vegetabl 
using a knife c 


Fig. 6.5 How to proces 


es can also be sliced 
alled ‘buntz knife’. 
5 zucchini (see also Plate 4) 


GARLIC 
Hindi: Lahsun Garlic is used almost One can chop garlic with cox 
all around the world and many cuisines _| butter. It helps to chop up the 
around the world are incomplete with “garlic finer and keeps it 
out garlic. Europeans use it mincedand —_, congealed together while 
it is extensively used in Italian and chopping. This type of 
- ef French cuisines. Indians use it for chopped garlic can be used in 
y" _ —_ sauces - breads ¢ 
‘ rd curries and other Asians use it for stir ee 
; fries. Koreans eat it r , 
. S eal It raw arbe . 
_ raw with barby cued meats Garhi pod 1S oltel 
consumed on empty stomach to red 
orobably this i reduce cholesterol in the body ai 
probably this is the reason why the {armou | Ned | 
™ ‘ ; ‘ ) \ Val / ' y/ 
raila, 1$ served with ghee i. . | | | IC Palla, Calle? Mi 
ACC ( MTV al) Ser iz i, f (1) KNOW how 


process garlic. 


— 


How fo Select 
Garlic pod should be dry and should be firm and plump. The bulb should not be sprouted 


as this would indicate fresh garlic which is slightly less in flavour. 


How fo Store 
Store garlic in room temperature at around 24°C in a perforated basket to allow the garlic 


to breathe. Once peeled it should be refrigerated between 4 to 5°C. 


—> — 
Crush the whole garlic pod Peel the garlic with the tip The clove can also be sliced 
with the palms of your hand. of sharp knife. into half to remove the skin. 
—> —> 
Smash the clove of garlic Cut into sticks first. And then slice again to obtain 


with the heel of the knife. chopped garlic. 


Fig. 6.6 How to process garlic 


ONION 

Scientific name: Allium cepa Hindi: Pyaaz 

Onion is a bulbous root vegetable that is formed of white fleshy 
leaves covered with several layers of thin papery skin, which 
are red, yellow, or white in colour. It is eaten fresh or dried, 
raw or cooked. It is used as an ingredient in various dishes. 
The other varieties of onions are white, scallions (spring 
onion), button onion, and red onion. Shallots are also small 
onions but they have a flavour of garlic and onion. Onions are 
extensively used in different cuisines around the world. 
Europeans use it as base for sauces, while Asians use it as an 


ingredient for stir- fries. Indian cuisine possibly cannot do without onions as they form the 
base for almost all the gravies. See Fig. 6.7 to know how to process an onion. 


How fo Select 

Select onions which have dry and pink-coloured skin, with internal leaves which are 
tender, white, and pulpy. The bulbs should be firm and well shaped and large sized, 
without any damages, moulds or fungus growth, and unnecessary roots. Ten to 12 pieces 


ina kg is a good size. 


>, he — 2 |}, 
- “NQy 


140 , is ew ee 
to Store 
_ 1( quit pemmper th, 
SLOLe onion mi te? 
oral {a breathe 
‘ 
—— 4 eee’ 
intact ip will | Slice the onion ae 
| peel tne ae n while chopping halt 
art of the onion ig the On O 
Scoop oul the rool P help to 
ag it's inedible Keep the tp. 
ya 
a e ’ 
» _»> 
| Cut as shown above. 
Slice the onions thinly. 
Fig. 6.7 How fo process an onion 
Cod 
SPINACH | ; 
Scientific name: Spinacia oleracea _ it 
veg- = 
Hindi: Palak Spinach 1s 4 green lea Y g - CHEF'S TIP 
ble and is available in many species. t can dition of cooking soda yp 
ie d. It forms 4 boiling spinach wi While 
but it is usually cooked. Lt tO will deter, 
be eaten raw; 0U i | pare cess k 
meats andis |. spinach will oo¢ 
its nutritional value. Q 


paniment with 
ly in India as 4 vegetable 
h, also known 


5 a salad; 
or simple 


wonderful accom 
also used extensive 
reparation. Small baby spinac 
as lamb’s lettuce, is always eaten a 
can be used in stir-fries 


Always cook spinach uncoy 
Refer to pigments fieniisnes 
earlier in the chapter. 7 
An important fact to be noteg 
is that the yield of spinach ig 
only 30 per cent. This means 
that 1 kg of spinach after 
boiling will yield only 300 g. 
This testing is known as ‘yield _ 
test’ and it is important to do | 
yield tests for every vegetable 
so that the costing of the dish 
could be done accurately to 
generate profits. 


> 


whereas larger leaves 
sautéed with garlic to obtain wilted spinach. 


Spinach is packed with nutrients and is a ric 
vitamin C. Spinach can be used in soups as well. 


h source of 


How to Select 


While selecting spinach le 
and narrow stems. These wo 


younger. Older spinach leaf is s 


flavour. 


aves, look for the ones with tender 
uld indicate that the spinach is 
lightly bitter and has a strong 


How fo Store 
Store spinach in a perforated basket covered with a moist muslin in a refrigerator betw 


4 to 5° 
0 5°C. The spinach can also be boiled and pasted and this way it can be kept frozen 


many days. 


eell 
for 


( 
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gan 


Persea americana [é 


Scientific name: 
Hindi: Makhanphal Also known as Avocadoes turn black very 
‘alligator pear’, it is native to Mexico and easily when they come in 
southern parts of California. It is not found | Srtact wil a So apply 
a . . lemon juice over the sliced 
ripe in the market as it never ripens on trees. muacadoeser die tennih 
It has a very buttery taste and, hence, also water flavoured with lemon 
alled ‘butter fruit’. An avocado will be bright green in juice to avoid blackening. 


C 
colour and a dark purplish skin would denote that the avo- 
ed inside which is inedible. 


cado is ripe. It has a large se 


How to Select 
ur. The flesh of the vegetables should be firm. The skin 


the thumb. Five to six pieces in a kg is a good size. 


Select avocadoes with green colo 
should be resilient to pressure of 


How fo Store 
n avocadoes wrapped in newspaper in an ambient room temperatur e of Oe 


Store gree 
. Once ripened they can be refrigerated between 10 to 12°C. 
s, CUCUMBER 
a a, Scientific name: Cucumis sativus Hindi: Kheera 
by Cucumber is usually eaten raw in salads or dips. It is rarely cooked 
as it tends to get bitter when cooked. It is also served chilled as an 
De appetizer called crudités with certain dips. 


How fo Select 

: 

| It should be straight and should have an even long shape. It should be green in colour, 
hard to touch, smooth and should have smooth and shiny surface. When broken inside, it 
should be light and not like a net. Usually four to five pieces in one kg is a good size. 


How fo Sfore 
Store refrigerated between 5 to 6°C. 


COLOCASIA 
_. Scientific name: Colocasia esculenta Hindi: Arbi 

Colocasia is a tuber of a flowering plant that is commonly used in Indian cook- 

ing. It is widely used in all parts of India and in some places, such as Gujarat, the 

leaves of this plant are used to make deep-fried snacks called patra. This plant 


grows in warm climates. 


tic § yp re porte Ne 
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How 10 select ee The outer 
P ane : ne nhs P 
1 should be fresh, © Py. should be uniformly cylindrical and lth y 
aginess or woouines-- Shape ° ther, ‘ ey 
s(n - § ‘Ca 
( 
end growth. Ug | 
+f. 
How fo Store 
°C, Do pot pile up ina basket; kee 
=p Spz 
~PaCa 
*¢ 6, 


oT £ D4 
at room temperature al 


Store 
yn of al. 


circulate 


AUBERGINE 
Scientific name: Solanum melongena Hindi: Baing 
4 a 
Aubergine 1s also commonly known as eggplant , n 
s believed to have originated in tropical Ag: r brinja . 
Sla and i. th, 


vegetable i 
cooking 1n almost all the parts of the world, especial}y, ; us 
e in various shapes, sizes, and ieteu IN the dj 
Ts such a id, 


East. It is availabl 
purple, green, and even orange. The pea-sized one 
aubergines, are extensively used in Thai cooking heres 
* “Luberg; De; 
§ine o, 


db thod | Ue | ili 
y various methods such as frying, gtilling, roasting, broiling, ete lie an b, 
ay 


Own as le 


Our ' 


cooke 
enhanced when it 1s subjected to smoking. 


How fo Select 
It should be uniformly dark purple in colour with a soft sheen. The bod 
and pulpy and the skin should be free from blemishes/worms. Hol . y should be hea 
° Sina brinj 
yal Woul 
d 


indicate worms. Three to four pieces per kg is a good size 


How fo Store 
Store refrigerated between 5 to 6°C. 


SNAKE GOURD 


Scientifi 
1c name: 
Lrichosanthes cucumeriana Hindi 
1: = Chichind 
0 


is so called b 
snake. It is from ecauSe of its s 
th s shape th 
dishes, especially j € gourd family and nartone 3 een 
lally in east and south Indi sively used in India 
la. 
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a 
rr 


How fO Select 


gourds that are pale green in colour with a diameter of 5 to 6 cm. They 


Select snake 
should be tender and snap crisply when bent. 


How 10 Store 
store refrigerated between 5 to 6°C. 


Scientific name: Capsicum annum Hindi: Simla mirch 

When the bell pepper is green it is referred to as capsicum, but when 
it is coloured it is referred to as bell pepper. It is a vegetable that is extensively 
used in Mediterranean cooking. It can be grilled, pureed, or sautéed to be 
served as a vegetable. It can also be hollowed and stuffed and served as a 


gELL PEPPER/CAPSICUM 


vegetable dish. 


How to Select 
Choose capsicum that is bright in colour with a waxy sheen. It should have a bell shape 
and should be crisp with an even colour. Avoid capsicum with any discolouration or soft 


patches. Six to eight nos per kg is a good size. 


How to Store 
Store refrigerated between 5 to 6°C. 


ROUND GOURD 
4 Scientific name: Praccitrullus fistulosus Hindi: Tinda 
Round gourd belongs to the family of gourd and is used in stews and 
braises. It is commonly used in Indian cuisine, especially in north India. It 


can be cut or prepared whole. 


How fo Select 
Select round gourd that is light green with a firm, crisp skin. It should 
have bright white pulp with small tender seeds. Eight to ten pieces in a kg 


is a good size. 


How fo Store 


Store refrigerated between 5 to 6°C. 


GUS icinalis 

— j ame: Asparagus of} d in fine dining It; 
| paeeene = le that is often use . , Oo stig sho 

a vegetable gus is a rich source of vitamin B i 

the asparagpys : ig Sh 

‘efore, a good idea to aoe a BUS in, bs Wye 

soluble. It is, therelore, dasa salad, anda “OMpPanin, Star & 

ar kactoenoene This vegetable can be d a d he Me, 

in the main course. ce, 


Hindi: Shatwaay 


Asparagus 1S poe 
very rich in fibre. Asp 


usage is unlimited. 


VIDEO | How fo Select re ; 
h with bright green in colour with P ni a bed _ a STE Not bry; 
a eto hould snap when bent. Thick stem will ensure better yielq eq 
Sparagus snou 


How to Store Fife dh inemeened hae b 
“0 helf life is incr € Dun 
Store refrigerated between 5 to 6°C. The she ches are tory 


upright with base dipped in water, just like flowers. 


ARTICHOKES 
Scientific name: Cynara ficifolia Hindi: Hath; chak 


There are two types of artichokes—Jerusalem artichoke a 

artichoke. The one seen in the photograph is a globe is: ne 
Artichokes are often boiled whole in lemon Water and ds ee Oke 
plucked. The base of a scale is eaten as an appetizer. It ig also €S are 
and the internal part, known as the ‘heart of the artj choke’ Peele 
out and used as a vegetable accompaniment to meats and other dishes YS taken 


[sa] How to Select 
Choose the ones with minimum weight of 100 to 125 & each. An arichoke Should 5 
e 


bright green in colour with firm leaves, unting purple at the tip. The leaves sh ld} 
“YES should be 


How to Store 


Store refrigerated between 5 to 6°C 


"ADISH 


io Scientific name: 


Kaphanus ‘atvus Hing: 
. indi: nak 
Radish js aVailab| di: Mook 


Cin Various sf). 
| - la JES 
Kashmir Is large. White | 


| and WZECS. [pn India the radish trot 
and round. Wheres. 


(| 
IT) () CT Pay Mad whit 
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thick at one end and tapering towards the end. Radish can be cooked, but usually it is 
eaten raw as a Salad or grated to be used as an accompaniment. In Japan it is known as 
daikon and is used extensively in cooking. 


How fo Select 


Choose the ones which are 8 to 10 inches in length with stub tips. It should be white in 
colour and without any grit. Leaves should be green, crisp, and pungent in taste. The 
thicker the radish, the better is the taste and flavour. 


How fo Store 


Store refrigerated between 5 to 6°C. 


TOMATO 

Scientific name: Lycopersican esculentum indi: Tamatar 
Scientifically tomato is a fruit, but is extensively used as a vegetable. 
It is a versatile vegetable that can be eaten raw as salad or even 
cooked to make soups or vegetable accompaniments. It can also be 
used as a colouring agent or souring agent in Indian food and forms 
base of many types of gravy. It is a vegetable that is used almost in 
all parts of the world, especially in Spain, Mexico, and Italy. Tomatoes are available in 
various colours and shapes. The small cherry-shaped tomatoes are called cherry tomatoes 
and are used in salads. Green tomatoes are used in Italian and Mexican dishes. 


How to Select 


Select tomatoes with firm and even shape. The skin should be smooth and without 
any bruises, cuts, or patches. The colour should be dark orange to bright red without 
any traces of yellow or green. The flesh should be firm. The skin should be resilient to 
pressure of the thumb. Eight to 10 nos per kg (medium sized) and 12 to 15 nos per kg 
small sized) is a good size as per the receiving standards. 


How fo Store 


| 


Store refrigerated between 5 to 6°C. 


POTATO 


Scientific name: Solanum tuberosum Hindi: Aloo 
Potato is the most widely cultivated crop in the world and there is hardly 
any country in the world that does not use potato in one form or the 


other. This versatile tuber vegetable is available in manv colours and 


——————— a 
eel — 
— 


meena 


toes are usually of tWo n.. 


Ain ; 
d, hence, good for Masheq Yb 
Pota, > 
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fferent usage. The pota 


i ato has di 
sizes and each potato h tarchier an 


waxy and mealy. The mealy potatoes are S 


e dry and heavy fo, their 

t eyes or spots. There shoulg “gh, 

tions on the potato. be tr 
J 


How fo Select 


Select potatoes which have u 


Surface should be firm and smo , 
decay or discolouration. There should be no & 


r 
niform shape and a 


oth with no deeply se 
rmina 


How fo Store _. a basket and k 
° not pile up in a Das “EP Spaced 
Store at room temperature at 24 oe a -aiiigertot as they will turn black. : 


circulation of air. Never keep potatoes 10 


fo, 


Chukandar 


BEETROOT 


Scientific name: Bela vulgaris Hindi: | hi 
red coloured root vegetable, which is a rich Sure, 


Beetroot is a deep ) as 
iron. It is also used as a dyeing agent 1n the textile industry and i 
eaten raw as a salad. Beetroot soup is one of the classical soups an digg e 
the national soup of Poland. Beets are available in two colours ta 
burgundy red and golden beetroot. Both the types of beet have g ~ 
kind of mud coloured skin; but the flesh inside a golden beetrog,. 


pleasing yellow in colour. 


How fo Select 
Select beetroot which are dark crimson in colour with a smooth tender surface and ar 


not too fibrous. It should be free of stalks or leaves when received as these Parts are 
inedible and will only increase the weight. The skin should be free of cracks and scars and 


should be firm and even shaped. Six to eight pieces in a kg is a good size. 


How fo Store 
Store refrigerated between 10 to 12°C. 


FRENCH BEANS 


Scientific name: Phaseolus vulearis. Hindi: /hq//; 


These are from the pods family of vegetable 


when dried. Though there are many types of beans available, such as hari 
they al| have same taste 4 


, and they vield pulse 


beans, wax beans. French beans. etc. 


texture when raw. 
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How fo Select 


Select French beans that are light green in colour, long, and crisp. They should snap 
when bent. 


How fo Store 
Store refrigerated between 5 to 6°C. 


MUSHROOM 


Scientific name: Agaricus bisporus Hindi: Khumb 

Mushroom is a fungus which is widely eaten around the world. There are 
many species and varieties of mushrooms available but one has to be 
careful in selecting mushrooms for consumption, as some of them are 
poisonous. Morels from Kashmir, porcini from Italy, and enoki from 
Japan are few of the most expensive mushrooms available. 


How fo Select 


Select mushrooms with white, fresh, unbleached stems that are cut short. They should be 
devoid of scars or other cultivating effects. The underside of the cap has to be firm and 
round. This receiving standard is for button mushrooms, as these are the most common 
ones used in the daily kitchens. 


How to Store 


Store refrigerated between 5 to 6°C and keep them in an open perforated container to 
allow air circulation. 


TURNIP 


Scientific name: Brassica rapa Hindi: Shalgam 


Turnip is a root vegetable that is often paired up with lamb. In France 
it is called navet and is used to prepare a stew known as navarin. 
Turnips are also used for making pickles in India. They are used with 


meats in Kashmir, India. 


How to Select 


Select turnips which are firm and well formed, and are creamy white in colour with a 
luish purple tip. The skin should be smooth and tender. ive to six pieces in a kg is 


x? i¢ SIZE 
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How fo Store 
Hindi: 

I Adrak, 


Store refrigerated be 
Zingtber officin 
t used as a vegetable but is 
to South-East Asia see ORY riya, 
d is Wide), ay, 
ly 


entific name 
at is NO 
native 
king ginger paste is useq 
nese cooking it is pi as fl, | 
and. Nh, 
Sep, A) 


ale 


GINGER 
Sci 


Ld 


fla vouring spice. | 
in many forms. In Indian co? 
agent. In Japa 

Re 


and thickening 
with sushi. 
The ginger should be received fresh 
‘t to feel the juice. It should oe this Ca 
t the joint with a crack. ai of gi 
h in di 
in diameter. | shoule shou, 
Not b 
e 


sized bulbs. 
| of the thumb into 
nd should snap 4 

d three fourth to an inc 


How to Select 
Select the ones with large- 


checked by digging the nal 
slime. The skin should be thin a 
be fairly even in size and aroun 
fibrous as it indicates that it is an old ginger. 
C. Do not pile up in a basket and kee 
P Space 
d Out for 


How fo Store 
Store at room temperature at 24 
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— " : vi \ Scientific name: Abelmoschus esculentus Hindi: Bhindi 
* '» > “ p Scientifically , okra is a pod vegetable where the entire pod is eaten. In 
J ‘ India It Is often cooked in oil or roasted, as cooking it as stew makes it 
a . J 4 slimy. Okra is also an important commodity used in gumbo soup from 
w Pas 1 _ Caribbean islands. Okra is considered to be very good for skin and in 
_ | many South-East Asian countries it is often eaten raw as salad. 


How fo Select 


Selec okra which is at least 3 to 4 inches long, bright green in colour, crisp, and tender. It 
should snap when bent and the seeds should be bright white, small, and soft. Smaller 
lady’s fingers of 2 inch length are preferred in Indian cooking where they are filled with 


spices and prepared whole. 


How fo Sfore 
Store refrigerated between 5 to 6°C. 


This chapter covers in detail the most common 
ingredient used in cooking—vegetables. Each 
vegetable is unique and many of them are specific to 
certain countries and regions. For example, drumstick 
usage is extensively found in south India and east 
India and is not used in any other parts of India. Many 
vegetables were carried all over the world by invaders 
and travellers and have ever since been a part of 
certain cultures and societies. Tomatoes were brought 
to India from Italy and Spain, and today we cannot 
think of many Indian dishes without the usage of 


in this Cnapter we learnt about the importance of 
tion of vegetables. It is important to discuss 
0out various kinds of these classifications 
as eacn vegetable from a family has its own usage 


f processing. We also discussed the various 
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CONCLUSION, 


kinds of pigments present in the vegetables that are 
responsible for the wide range of colours present in 
this mysterious commodity. We came to know about 
various kinds of acids and alkalis that have an effect 
upon these pigments and how chefs use this to their 
best advantage to create an array of vegetable dishes. 
We also discussed the effect of heat on the 
colour, texture, flavour, and nutritional quality of the 
vegetables. We learned how we can control these 
characteristic changes by altering the heat and the 
time duration for which it can be applied. We also 
discussed various cuts of vegetables and some Indian 
cuts of vegetables used in Indian dishes. We then 
focused on a range of vegetables, their selection 
criteria, and receiving standards and also learnt how 
we can store these vegetables to maintain the quality 


and freshness. 


138 KEY TERMS Kind of vegetable available ina Shape : 
( 
wnoditty a. pe "Whe, 
to denote oe gtightly hoe Term used to denote green leat VEgay 
jouw ’ }1S SMS Ss ~ a 
An itahan te mnt a where (sti! Green Vegetable cut into baton of Bin Dla, 
Al dente Ked to a degre Jardiniere m x Sm, 
has 0e ——" n 
wi P wf 2 OO mm. j " 
n to ea 1er name of avoca’ such 18 artichoke A kind of “89etablc f 
pear Anot? =) a red vegetables Jerusalem Om t} 
Alligator nt present In family. I, 
A pigment P tuber fa into stri 
are n some white lienne Vegetable cut in me Of mm x Im 
1S ce p gment oresent = ani , Th 
Anthoxan . ble cut on a slant angig SOMas: 
egeta »9ometi 
vegetanes egetable Lozenge Ved ond cut. MBS ale 
Asparagus A kind of shoot veg d beetroots. referred to as diam i 
sp tinre sta. 
t presen r : of pa 
Betalains § The pigmen' Pp hich uses moist and dry Macaroni 4 type 0! P t into | 
ising Method of cooking w doine Vegetable cut into arge dices of 5m 
Braisin Mace ™m 
ily. m : 
heat to cabbage fami 5mm x 5mm. 
Brassica Vegetable belonging in Western cooking Matignon Evenly cut root vegetables USed ag am; 
in re, 
Broad bean Kind of bean used 4 ices of 2mm KEITH poix but served along with a dish. g 
ble cut into sma ut vegetables useg | 
Brunoise Vegeta Mirepoix Roughly c g for MlaVourin 
x 2mm 


a baby 
Brussels sprouts A vegetable that resembles 
ru 
cabbage 
Buntz Kind of knife with a wavy blade ity gatiic 
Burhani raita Curd preparation flavoured w 
paste. alte 
Caramelization Browning of sugar on applicatio 
heat. 
Carotene A pigment present in yellow and orange 
vegetables. | | 
Celery Akindof stem vegetable often used in flavouring 
Soups and stocks. | 
Cellulose Complex fibrous arrangement present in the 
Stems of vegetables which Provide roughage to the hu- 
man body. 
Chateau Cut of vegetable, usually potatoes, turned to 
resemble a barrel shape. 


Chiffonade Leafy vegetables cut into shreds, 


Chlorophyll A Pigment present in Qreen vegetables. 
Coagulation 


Colocasia A kind of vegetable from the tuber family. 


Dolmas Lebanese Preparation of stuffed vegetables. 
Flavones A 
vegetables. 


Fluting Mushrooms 
Fungi 


Hardening of Proteins on application of heat. 


Pigment Present in white Coloured 


Paring Peeling the skin of a round fr 
apple, using a paring knife. | 

Parisienne Vegetable scooped with a roun 
Paysanne Vegetable cut into Jeometric 


Ut, SUCH ag : 


qd sco er 


1mm. | 
Porcini An Italian Mushroom used in Italian dishes 
Portabella An Italian mushroom Which has a large fas 


Radicchio A kind of lettuce Which 
reddish tinge. 

Rhubarb A vegetable stem USed in 
Savoury Food item which is Salted. 
Shallots A type of onion that 
garlic. 


Shitake A type of mushroom available in China. It Qrc 
On Shii trees. 


has Slight Purpli 


desserts, 


hasa flavour Of Onion Q 


Texture The Mouthfeel of an 
crunchy, Crisp, Soft, etc. 


Tourne Vegetable 
Watercress Gre 
Small leaves, usu 
Yield test 
Processing. 


Y food, for exar 


turned to a barrel Shape. 


En leafy vegetables which have 
ally eaten in Salads. 


Usable weight of a commodity 


able available jn a Shape b 
y 


, operatic! » 
Stlol 
136 Food prod Kind of veget 
; Gour xf ame. Diy 
commodlly it gets jts 9 '. used to denote green leafy Vege 
e r : 
ne still IS slightly reens Te table cut into baton of Sinic Ala. 
n It d Jar , 
al dente oked lo 4 . : 
which has been © yoca 1 artichoke / Kind Of vegetable fro 
: t e ola les alem Mm ¢ 
firm to ea Another name © red V D erus ily. "e 
r tin m ; 
alligator Pe pigment pres? white tuber ar Vegetable cut into strips of 1mm x 1 
Anthocyan t in some Julienn , 
dcabbage resen 
; ‘hoxanthil pigment P a e Vegetable cut on a Slant angle. SOMetimas al 
An zeng : d cut. % 
vegetables. ; hoot vegetable ts. ae dto as diamon 
aragus A kind of s nt in red peetroo referre aioe af pasta. 
Asp t prese ist an roni 
The pigmen ich uses mols Maca ble cut into large dice 
— method of cooking which macedoine Vegeta S Of Stn 
Braising | m. 
heat. ing to cabbag ly cut root vegetables useg 
belong!ng in Evenly aS ap. 
Brassica ene an used in Western cook ba matigno” ed along with a dish. Mire. 
j , xX ix but S 
dbean Kind of 0&8 es of 2mm oix 
mee Vegetable cut into small dic a Roughly cut vegetables used for flaVvourin 
x am hat resembles a baby paring Peeling the skin of a round fruit, such as 
egetable tha a ing knife. n 
Brussels sprouts A veg apple, using a paring sw 
cabbage. vy blade. Parisienne Vegetable scooped with a round SCOOp9, 
rlic 
on flavoured with ga paysanne Vegetable cut into geometrical Shape 9 


Buntz_ Kind of knife with a wa 


Burhani raita Curd preparat 
on application of 


paste. | 
Caramelization Browning of sugar 
range 


heat. | 
Carotene A pigment present In yellow and oO 
vegetables. | | 
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soups and stocks. a 
Cellulose Complex fibrous arrangement present in the 


stems of vegetables which provide roughage to the hu- 


man body. 
Chateau Cut of vegetable, usually potatoes, turned to 


resemble a barrel shape. 
Chiffonade Leafy vegetables cut into shreds. 
Chlorophyll A pigment present in green vegetables. 
Coagulation Hardening of proteins on application of heat. 
Colocasia A kind of vegetable from the tuber family. 


Dolmas_ Lebanese preparation of stuffed vegetables. 
‘lavones A pigment present in white coloured 


egetables. 
uting Mushrooms turned with a knife. 
ngi_ A family which includes variety of mushrooms 
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Porcini An Italian Mushroom used in Italian dishes 
Portabella An Italian mushroom which has a large heag 
Radicchio A kind of lettuce which has slight Purple 


reddish tinge. 
Rhubarb A vegetable stem used in desserts. 


Savoury Food item which is salted. 
s Atype of onion that has a flavour of Onion ang 


Shallot 


garlic. 


Shitake A type of mushroom available in China. It grows 


on Shii trees. 
Shocking A process where the Cooking of a commox. 
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Squash Akindof vegetable available in Various shapes 


and sizes. 
Texture The mouthfeel of 
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small leaves. usually eaten in salade 
Yield test Usable Weignt of commoaity 
_ Processing 


JIA a 


sac 


24. What is the way to process dru T stic S| or bere 


cooking? 
. How would you boil the lotus root ic ensure it 


"the eects of decid and alkali on it? 
10. How does anthocyanin react to acid and alkali? 


41. Why do we not cook green vegetables covered? 25 
42. Why does spinach turn colour in iron pot? stays white? 
43. Why does cauliflower turn yellow when boiledin 26. Where does broccoli gets its name from? 
aluminium container? 27. How would you select a cabbage? 
28. Why should onions be dry when selected? 


44, How do carbohydrates react to heat? 
45. What happens to proteins when excessive heat 


is applied? 
46. List four effects of heat on vegetables. 


PROJECT. WORK 


4. Make a chart and list all the vegetables around you. Now mark the cuts that you can make out of the 


. What would you do to avoid blackening of an 
avocado? 


vegetables as shown in the chart below. 


Julienne | Paysanne | Brunoise | Macedoine | Lozenge | Jardiniére Turning 
Vegetables 


Pt 


2. Ina group of three to four, visit the vegetable market for a survey and list all the vegetables that you see 
there. Classify them in families and record your observations based on seasonal availability and the price 


range. 
3. By now you would have understood the reaction of acid, alkali, and metals on the pigments of the 


vegetables. Do this practically and record your observations. Also use metals that are not listed in this 


chapter and critique the results 
4. In a group of three to four, choose a family of vegetable and do yield tests for the same. To do this 


process it from raw to calculate usable weight. Then boil the vegetable and record the cooking loss. 
Record your observations and analyse in a group with everybody else's findings. 


Sil 
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cooking 
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chapter we saw that there are certain vegetables whi 
fruits; but here we shall focus on the real fruits which are eaten as a part of dessert 
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Classitication of Fruits and their uses In Cooking !4! 


Shae aS 
om the Western world. There are many ways to classify fruits; they can be classified 
om 


.; their texture and flavour or as per their content of flesh. We shall see in this chapter, 
é 


-he criteria of selection of fruits and also the ways of storing them. 


jFICATION OF FRUITS 


CLASS | 
In botanical terms, a fruit is the ripened ovary of a flowering plant. A fruit usually 
contains the seeds of the plant which bears it. A number of fruits are also termed as 
vegetables by some, as there is no single terminology that can accurately fit the variety 
hat can be found amongst plant fruit. Fruits can be broadly segregated on their composi- 

‘ion, nutritional value, shape, and flavour. They could be sweet or sour, depending on the 

variety. Some are fleshy, some are dry, and some are heavy. Fruits get dispersed by falling 

and rolling away from the parent plant. Grains and nuts also form part of the species, as 

they are ripened ovaries too. Fruits act as vital means of pollination for plants and hence, 

help in effective dispersion of pollen and for reproduction. It is to be noted that as per 

culinary terminology, a fruit is defined as a product that has a sweet taste. Fruits generally 
contain water soluble vitamins such as vitamins B and C. They also have generous amount 
of antioxidants present in them. It is for this reason that fruits discolour once cut, as the 
exposure to oxygen instigates chemical reaction with the antioxidants. Examples of such 
fruits are apple, guava, mango, grapes, etc. Some fruits, known as ‘pseudo carp’, are 
accessory fruits, for example, figs. They are not the ripened ovary, but are attached to the 
plant embryo. Certain fruits are produced without the fusion of the ovary and the 
embryo. They are artificially produced by a method called ‘parthenocarpy’, in which 
pollination is omitted. These fruits are seedless. Plants which are non-fruit producing are 
known as ‘acarpous’. Fruits are widely used in various ways such as cooked, raw, canned, 


pureed and squashed. 


On Basis of Texture and Flavour 
Fruits are classified on the basis of their appearance and another way of segregating them 
is on the basis of their texture and flavour. Broadly they will be classified into: 


e Soft fruits Papaya, banana, melons, etc. 


e Stone fruits Peaches, nectarines, mango, etc. 


e Apple and pear family All apples and pears 


e Citrus fruits Oranges, sweet lime, annanas, etc. 


On Basis of Appearance and Flesh Content 


Fruits can also be classified on the basis of appearance and flesh content. 


Fleshy Fruits 


[hese are fruits which have supple flesh around the seed. They can be subdivided again 
& 
those formed from a single flower and those formed from a group of flowers. Those 


formed from a single flower are classified as berry, drupe, aggregation of drupes, pomme, 
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Why Eat Fruits? 
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sey Pomme Hindi: Saeb It is a sweet, astringent fruit. When we 
refer ° _ or vegetables being astringent, it means the dry, puckering last 
caused by tannins found in many fruits. Consumption of apples tends to 

f vitamin A and's 
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flesh and gradually decreases towards the centre of the fruit. The seeds of an apple can 
cause food poisoning and should never be consumed in large quantities. Apple in India 
comes from Kashmir and Himachal Pradesh and is usually a fruit of winter. There are 
many varieties of apples found in India such as delicious, American, golden delicious, 
maharaja, and crimson. Small plum size apples are known as crab apples. 


How fo Select 
An apple should be ane i touch and should be free of scars and blemishes. The redness 
of the apple does not indicate the sweetness of the apple as certain apples are astringent 


naturally. A shiny skin depicts a fresh apple. 


How fo Store 
Apples should be stored refrigerated at around 4 to 5°C, in a perforated basket so that 
there is lots of room for it to breathe. It can be stored fresh up to 10 to 12 days, after which 


the apple’s skin will start to wilt. 


BANANA 


French: Banana Hindi: Kela It is a sweet and astringent 


fruit. The ripe fruit relieves diarrhoea, whereas the unripe fruit 
relieves constipation. It is a high caloric content food with less 
content of water. The fresh fruit taken along with milk is almost 
a complete balanced diet. Bananas are often confused with 
‘plantains’. Plantains are very starchy and are used in savoury 
dishes in African and Moroccan food. Many varieties of bananas 
are available in India ranging from small bananas to large red 
bananas found in Kerala. Banana flower is also cooked as a 


vegetable and its leaves are used as plates for eating in south India and in some parts of 
West Bengal. Raw bananas are used as bindings for kebabs and overripe bananas are used 


for banana bread. 


How fo Select 
Bananas should be firm to touch with an even golden colour. Few black blemishes are 


natural; but it should not be pulpy when pressed. The dark colour of the skin indicates the 


ripeness of the banana. 


How to Store 
Bananas should be stored at room temperature with controlled humidity levels. Never 


store bananas in a refrigerator as the skin would turn black and look unappealing. 
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FIG 
French: Fig Hindi: Anjeer Itis a sweet, cooling, nourishing, ang} 
fruit. It is a good laxative. It is a good source of calcium, iron, and Sta 
and has antibacterial properties. Figs are eaten fresh as well as drieg = 
figs are highly perishable and form a perfect accompaniment si Tesh 
meats, Stewed figs in red wine are also used to accompany roasted oy Cold 
meats. Dried figs are available in the market, pressed into a disc a 
iD 


on a jute string. 


How fo Select 
Fresh figs should be light green with purplish streaks. They should be firm vet sof 
touch. A hard fig would denote a raw fig. Salt ty 


How to Sfore 
Figs are very delicate. So they should be stored individually like egys, ret 
Ata ror. , _— Kk: . Ee Iperaled 
at around 4 to 5 C ina perforated basket to allow circulation of air Do not pile | 
( *¢ aT ¢ V/ , , be . C iIks On 
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French: Raisin Hindi: Angoor Grape is a sweet, cooling, 
strengthening, and nutritious fruit. It relieves thirst and burning 
sensations in the stomach and is believed to be a good cure for fevers. 
A laxative fruit rich in vitamin B, it helps stop bleeding in gums and 
removes bitter tastes from the mouth. Grapes are cultivated around 
the world and are the main ingredient in production of wine. They 
? are available in various colours ranging from green, red to black. 
Large Californian grapes are widely used on buffets as the large plum-sized grapes look 
very attractive on the displays. Dried grapes are known as raisins. 


How fo Select 


A bunch of grapes should be compact and heavy for its size. Grapes should be firm 
to touch and should have a bright colour. As grapes are always received in bunches, check 


for loose grapes as the shelf life of these grapes will be very less and check for insects 
inside the cluster. 


How fo Store 


Grapes should be stored refrigerated at around 4 to 5°C ina perforated basket to allow 
circulation of air. Grapes are perishable and should be used within three to four days 
of purchase. 


GOOSEBERRY 


ye ti French: Physalis Hindi: Ras Bhari It is a sweet and astringent 
+, fruit and resembles cherry tomatoes. It is sour and pungent when 
unripe but tastes very aromatic when ripe. It is useful in curing diarrhoea 


and bleeding piles. It is widely used in curing of diabetes as well. 


wa Also known as cape gooseberry, it is commonly used to make fruit 
compotes and sauces. Ripe gooseberries also are used as petit fours by dipping these in 
chocolate. 


How fo Select 
Gooseberries should always be purchased with the parchment that covers them. The 
dried parchment is the indication that the fruit is ripe. They should be bright yellow to 
orange in colour and should be soft yet firm to touch. Check for holes in the fruit as there 
could be insects. 


How fo Store 

Gooseberries should be stored refrigerated at around 4 to 5°C in a perforated basket to 
allow circulation of air. They can also be kept at room temperature if they are slightly 
unripe, but then the shelf life will be only three to four days. 
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French: Peche Hindi: Aadoo It is a heavy, sweet, astringent 
very tasty fruit. It is a laxative fruit and rich in vitamin A and p stature 7 
strengthening and easily digested. This sweet and sour tasting fruit is coolip 
nature and hence, abundantly available in summers. Peach is widely be 
in production of wine, liquor, and brandy. It is eaten as fruit and also cane 
for various uses. It is a slightly firm fruit so it is often poached and eaten {y 


breakfast. Canned yellow peaches served with raspberry compote a classical dessert called 


‘yeach melba’. 


How fo Select 


Peaches should be firm to touch with an even orange colour. The fruit when pressed with 
a thumb should feel juicy and fleshy. They should be [rec from blemishes and should no! 
have packaging dents. 
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How fo Sfore 


Peaches should be stored in a refrigerator at around 4 to 5°C in a perforated basket to 
allow circulation of air. 


WATERMELON 


French: Watermelone Hindi: Tarbooz 


This large melon has water content 
up to 95 per cent and hence, the name 
watermelon. The most popular fruit to 
beat the summers, it is eaten sliced or 
just cut into fruit salad or even relished 
as juice. It is commonly offered as a welcome drink in 
most of the hotels as it quenches thirst and is of a pleasing 


CHEPF’S TIP 
To check for the ripeness of 
watermelon, inspect the side 
on which it is rested. The 
yellow colour of the side 
indicates ripe and sweet 
melon and the whitish part 
indicates raw melon. 


colour. It has a green rind with red or pink flesh and can 


be round, oval, or oblong shape. There are certain water- 
melons which are hybrid and are seedless as well. 


How fo Select 


A watermelon of 3 to 4 kg size is usually sweet. It should have a smooth, even, and dark 
green skin. It should be firm and heavy for its size and the surface should be resilient to 
strong pressure. While selecting a watermelon, one should check for a hollow sound in 
the watermelon. The hollow sound indicates a sweet melon. 


How fo Store 


Water melon can be stored at room temperature for around two weeks otherwise it can be 
stored refrigerated at around 4 to 5°C in a basket. 


APRICOT 


French: Abricot Hindi: Khumani, Khoobani It is a sweet and sour 
fruit. Apricots relieve thirst and are a very good remedy for cough. The 
fresh fruit is rich in calcium, vitamin A, and sugar. It is a good source of 
vitamin Bb complex and vitamin C. Fresh apricots are eaten raw or even 


stewed for compotes. Dry apricots are used in Indian cooking in Kashmiri 


and Hyderabadi cuisine. 


How fo Select 


\pricots should be soft, yet firm to touch and should have an even orange colour. They 
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DATE 
French: Date 


and cool fruit. It 
usually consumed raw Or with milk. It j 
. It is 


calcium, ron, and sugars. It was one of the earliest fry; 
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How to Select 
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GRA pEFRU IT 

French: Pamplemousse Hindi: Chakotra It is a hot and sour 

ait a is . excellent appetizer and promotes salivary and gastric 

: - ion. t is a body strengthening fruit. It is available with white 
esh and pink flesh. It is usually eaten for breakfast and classically 

served with castor sugar and cinnamon. 


How fo Select 
Grapefruit should be firm and heavy for its size. The thick skin indicates sweet fruit. 


The skin of the grapefruit should be smooth and shiny and there should be an even 
colour on the fruit. 


How fo Store 
Grapefruits store well at room temperature, but it is advisable to store them refrigerated at 


around 4 to 5°C ina perforated basket to allow circulation of air. Do not pile too many on 
top of each other as they will get mouldy if kept for too long in the fridge. 


GUAVA 

French: Goyave Hindi: Amrood It is a sweet and a cooling fruit. It is 
heavy and hard to digest. Eaten without the rind, it may lead to constipation. 
— However, the unripe fruit may be useful in diarrhoea. Decoction of the 
Te leaves, when gargled, relieves swollen gums and mouth ulcers. It is useful in 
? gout also. 

Guava is a rich source of pectin and hence, it is used for making jams and preserves. 
This fruit is native to South America and is also widely cultivated in the USA. There are 
many varieties of guava available some have whitish flesh while some varieties have deep 


pink flesh. 


How fo Select 
Guavas should be soft yet firm to touch with an even yellow colour. Green colour denotes 
that the guavas are unripe. They should be free of blemishes and any marks. 


How fo Store 
Guavas should be stored refrigerated at around 4 to 5°C in a perforated basket to allow 


circulation of air. 


IANGO 


French: Mangue Hindi: Aam_ Ilisacooland sweet fruit. Unripe mango 
eo is sour, astringent, and pungent. It is also known as the ‘king of fruits’. The 
ripe fruit is a good laxalive, increases the urine flow and cools the blood. 


~~ 


; it has b 

cast ASIA pee it . Srowin 
-pué ‘ ull aS 1 O ‘ 
a tropical fr brows bes, i lop 


soul 
‘dered (0 


7 reas ripe Ones a tha, 
righ! ; pickles, whe . “= “Seq i Clin ! 
oi p Q MH. i; 
rh ma & { nge d in 7] . Nil, a bF 
71S : ‘hay 
q 
ten 


uch with an even yellow coloy, 
F 


ould be free of blemishes and ay nis Vary 
Cka R 


et firm 1 : 
: | 
so. They Bing 


d at around 4 to 5°C in a perfor ate 


senate 
frigeta in one bask it j as 
: y mangoes 19 CFS tig g | tty 


ile too man 


7 Hindi: Ananas 

Ie js a herbaceous perennial pe with lar Do 
Pineapp e le is good uncooked and is often useg ™ 
a cne 


veapple Rani is a superior variety and is slende; , 

pin aa | | 

the normal pineapple. ree = ra - fruit Platters B "tha 
le needs to be cooked into compote, then it is advisable to USE the ft 

pineapp 


VIDEO om 
Fry pineapple. 


How to Select 
The skin should be yellow in colour and the surface should have a clean an 
The fruit should be heavy for its size. The eyes should be fully developed an 

should be no internal browning or decay, broken skin, bruises. moulds, oy 
The fruit should be light yellow in colour, sweet, and juicy and not fibrou 
apple should weigh between 2 to 2.5 kg. It should have its distinc 
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How fo Store 
Pineapple should be stored in a refrigerator at 


allow circulation of air. Do not pil 


soft fleshy fruits and might ge 


around 4 ty 5°C Ina Perforated basket 
eC ’ , : a 

(O0 Many pine apples MW) one basket as they are Ve 
( damaged. Store them uprig!| 


| 


A ith the stem facing ul 


— Classification Of Fruits and their uses in Cooking 15] 


pA pAYA 


French: Paw paw oo To 
saaies Papaye ‘ ie Papita It is widely cultivated in all the tropical 
flesh with a large cent * ange fruit with yellowish rind and reddish yellow 

rat Cavity with many seeds. Papain, an enzyme found in 


orange coloured flesh. Papaya is usually used as boats for morning breakfast 


neato ames even shaped and Ore oval and slender in shape. The skin should be 

of the fruit should easily dent when Pressure is put on it by hand. There should be no 
internal browning or decay, broken skin, bruises, moulds, or tender spots. The pulp should 
be deep reddish orange in colour and deep yellow in case of normal papaya, with a sweet 
taste. Each Papaya disco should Weigh 750 §t0 1.25 kg and normal papaya Beavcen 1.250 
to 1.790 kg. It should have its distinct aroma. 


How fo Store 


newspaper for a day or two. 


MELON 


French: Melone Hindi: Kharbooza Melons are available around 
the world and there are many varieties of the same. Melon is a great 
thirst quencher and has always been offered to the travellers in Egypt. 
Though melons are related to the gourd family, they have a sweeter 
flesh and hence, used in desserts. Melons combine well with ham and 
cold meats and thus are mostly served as appetizers also. There are 


different varicties of melons. These are as follows: 


Cantaloupe known as charentias in French) A cantaloupe has an orange flesh, with 
distinctive rough surface rind with green stripes marking the wedges of this fruit. 

> . ‘ 
Muskmelon [tis beige coloured and has a netted skin and orange flesh. 
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It is oval w 
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airly resilient © ; be /4 
and juicy. . Sof, 


How to Store aro 
Melons should be stored refrigerated a 


und 4 to 5°C in a perforated b 
P a 
circulation of air. loy, 


POMEGRANATE 


Hindi: <A7aar 
French: Pomegranate . 
The fruit originated 1s the Middle East, and the Moy sb 
to Spain. Pomegranates are round, reddish TOUph 
pomegranaie ae: ith juicy, crunch O t 
about 2 to 5 inches in diameter with juicy, 1c y kernel] 
pomegranate 1s held in a cream coloured bitter membrane ,. lhe 
jnedible. The dried seeds are also used as a souring agent t 
cuisine and this fruit 1s also very popular in the Middle East 


S inside “nd 


. ig 
‘ Indian 


: . J 
wiyiey) there are two kinds of pomegranates—kandhar} and rani. Kandhari has a golden 7 
with whitish to light pink coloured seeds, whereas rant has burgundy red skin Skin 


; wit 
red coloured seeds. The seeds are always separated from the yellow pith that oes 
seeds as they impart a bitter taste. S the 


How fo Select 


Skin should be bright red, firm, and relatively thick. It should be spongy, puffy, wrink) 
or have marks and spots. There should be no traces of decay. The seeds should be ‘A 


; brigh 
red in colour and sweet to taste. Each pomegranate should weigh at least 300 to 3 es ght 
g. 


How fo Store 


Pomegranates should be stored refrigerated at around 4 to 5°C in a perforated basket 
allow circulation of air. ” 


SAPODILLA/MUD APPLE 


Hindi: Chikoo Mud apple or chikoo is also known as sapodilla and isa 
very popular fruit in India. It has a dark mud coloured skin as well as the 


flesh. It is a very sweet fruit which has long black seeds in it. It can be used 
in desserts and is usually eaten raw as fruit. 


The skin of the fruit Should be my 
or wrinkled and there Should ben 


t 5 
: 125 & per piece. The flesh should be 
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The fruit ; 
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magenta, yell] ae wok, 
ball 5 he ci and blue. Inside this pretty fruit, a soft white fleshy 


How fo Selec} 

The ser ° this fruit should have a shine and the tips of the protruding tentacles should be 
soft and pliable. The fruit should fee] firm to touch and should be able to de ress when 
pressed slightly. : 


How fo Store 


allow circulation of air 


KIWIFRUIT 
French: Kiwifruit 

Kiwifruit is native to China and is a very pretty fruit when cut open. 
The dark green coloured flesh with symmetrical arrangement of black 
seeds and a pretty pattern is concealed under a thin paper like brown 
skin. They are served peeled as the outer flesh is inedible. One has 
to be very careful in selecting a kiwifruit, as an unripe one will be 
sour and can sometimes cause an itchy feeling in the throat and 
an overripe one will be pulpy and not appetizing. Kiwifruit is 
used mostly as a decorating fruit and also served on fruit platters to 


enhance the colour. 
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f fruits in cooking dates back hundreds of years. While fruits 
also form part of savoury dishes. Frit Moy 
are al 
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Generally, boiling 1s 0° harsh a met 
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the texture and shape of 
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As with cooking vegetables, it is important 
crunch while cooking fruits. Barbecuing and 
Jeads to very sweet, strong flavoy 
intense heat which Caramelizes { 
barbecued fruits make fantast 
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and are easy to Prepare. This 
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sugar, Cinnamon, or ginger. This method of cooking adds 
a delicious and exotic fee] to barbecues and is anew angle 


Many nutrients in fruits are found Just beneath the 
skin, so it is worth eating the peel if it is edible. Fruit pu- 
rees and sauces make appetizing additions to desserts and 


lk | py 


General tips while cooking 
fruits: 


* Cooking fruit will destroy 


¢ Dried fruit can be reconsti- 


° Fruit may be soaked in 


¢ Fruit is cooked to enhance 


=~ 


CHEF’S Tip 


* Before main Preparation, 
ensure that the fruit is 
washed thoroughly to 
remove dirt, insects, and 
grime. 


bacteria and Stewing is one 
of the best methods of 
cookery that can be used 
for fresh fruit. Fruit should 
be very ripe for Stewing as 
Maximum flavour is 
Produced. 


tuted in hot water to soften 
the fruit and fasten the 
cooking process, as it will 
return the dried fruit back to 
its normal size. 


alcohol or natural juices to 
enhance flavours. This is 
when it is acceptable to 
keep fruit in a liquid for a 
long period of time. Avoid 
Soaking fruit for long 
periods of time in water 
Prior to cooking. 


flavour and sometimes the 
quality of a dish. 


even savoury dishes. For purees and sauces, place the fruit in a saucepan over gentle heat 


so that it cooks evenly. Stir constantly and then either mash t 


he fruit with a fork and sieve 


or blend in a blender. For coulis, the fruit can often just be mashed or blended in a food 


processor and then sieved before serving. 


Fruit can be made into jams, jellies, pickles, and chutneys, or can be bottled whole. 
The most suitable method of preserving depends on the type of fruit and its quality and 


npeness. Underripe fruit is fine for chutneys, jams, and jellies but overripe fruit is only 

good for making chutney and should not be used for making jam. 

| Drying is also a good way of preserving fruils and it intensifies their flavours. Most 
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usually available In China. 


Muffins Dry cake , 
Nectarine A type of stone fruit. | 
Pamplemousse French for grapefrult. 


CO 


1. How are fruits classified? 

2. What kind of vitamins do fruits have? 
3. Which fruit is the richest source of calcium? 
4. What do you understand by accessory fruits? 


5. What is parthenocarpy? 
6. List three stone fruits. 
7, List three citrus fruits. 


A 


List three berries. 
List five benefits of eating fruits. 


What is the percentage of water found in fruits? 


10. 

11. List three varieties of apples. 

12. How should apples be selected? 

13. List three varieties of bananas. How are they 
different from plantains? 

14. What are the medicinal values of banana? 

15. Why should not we store bananas !n th 
refrigerator? 

16. List the medicinal values of cherries. 
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List ways in which mangoes can be used 


we 3 Toredo che ty used ? 25 
a SPOUTS yOu Store gS 26 What method of cooking 's usually applied to 
_. ripe a gooseberry fruits? 
mgt are Me selecton criteria for oranges”? 27 List at least five points to be kept in mind while 
wnat oe difference Detween table orange and cooking fruits 
ue orange” 28 How do fruits react to grilling? 
29 Which fruit has the highest amount of pectin’? 


wnat 3 peacn meiba? 
yrat are ine selechon critena for watermelon? 


wnat are Crandemes and now are they used? 


PROJECT WORK 


9 gow of four to Sve. do a market survey of fruit markets (both local and imported) and make the 


yowng COS@rvabons 
. The locaton and the reasons for its location 
The MOGuS Operanc) amongst! the wholesalers, retailers. and vendors 
. States and er regons supplying the fruits 
The range of ‘rusts and the: quality observed 


Ust Pe seasona) frurts nobced 
ygeene and santaton of the market (its implications to our food production cycle) 


Onces of any ve seasona! and non-seasonal commodities 
9 a chart Of seasonal fruits and recommend appropriate fruit baskets for the room amenity and do the 


30 What is a coulis? 


wg of the same 
+ out the yweid tests of vanous fruits and record your observations. 
ogc? at wast hree classical preparations of fruits such as apples, mangoes, raspbernes. peaches. 


ots and chernes 


ra 
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PROJECT WORK faa ee 
market survey of fruit markets (both local and ir 


1. In a group of four to five, do a 
following Observations. 
(a) The location and the reasons for its location 
(b) The modus operandi amongst the wholesalers 
(c) States and their regions Supplying the fruits 
r quality observed 


(d) The range of fruits and thei 
(e) List the seasonal fruits noticed 
(its implications to our food production cycle) 


(f) Hygiene and sanitation of the market 
(g) Prices of any five seasonal and non-seasonal commodities 
2. Make a chart of seasonal fruits and recommend appropriate fruit baskets for the room amenity and do the 
costing of the same. 
3. Carry out the yield tests of various fruits and r 
4. Research at least three classical preparations 


apricots, and cherries. 


, retailers, and vendors 


€cord your observations. 
of fruits such as apples, mangoes, raspberries, peaches, 
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STOCKS 


yourful liquids that form the backbone of a cookery. Thats 
med as fond in French, which translates to foundation’ or ‘base’, Stock, 
ines around the world including South-East Asia. Liquid 

ing. Over the years cooks realized that 


d for any cookin 
ing the loss of flavours as well a 


ch into the water, caus! 
5 arose to use that liquid in one way or the 


ed this flavourful 


INTRODUCTION 


Stocks are the fla 


the most essen 
during cooking 


essential mineral 
other to retain the nutritional aspects 0 


liquid as a broth and called it soup or sim 
finished liquid and called it sauce. Stocks give t 
the world have their own distinctive tastes an 
uses a stock called yakhni for its biryanis and ot 
seaweed is used in Japanese cooking. In this c 


stocks and their usage in the gastronomic world. 


ply transformed it int 
he entire body to a dis 
d flavours. For example, In 
her dishes, whereas stock flavoured wi 

hapter we will discuss various types 0! 


h and stocks around — 
dian cooking | 


Stock can be simply defined as a liquid which has been simmered for a long time in order 


to extract flavours from the ingredients used. 

- Any type of liquid can be used to start a stock. In almost all the cases, water is the 
jiquid medium used, but then certain stocks can be made using a combination of milk and 
water as well. However, milk and various other liquid mediums are strictly regional. In 
classical Western cooking, water is the medium used to start a stock. : 

Stock is usually made from bones and vegetables. The types of bones used for a stock 
would depend upon the final usage of the stock. To prepare chicken stock one would use 
chicken bones only and similarly, to get lamb stock one has to use lamb bones and so on. 
However, in hotels, four major stocks such as chicken, lamb, beef, and fish are prepared. 
Fish is a delicate commodity so fish stock is only simmered for 20 minutes. Beef and lamb 
stocks can be simmered up to six to eight hours depending upon the usage of the final 
product. Chicken stock requires three to four hours of simmering to extract out the flavours. 

Bones are porous in nature and hence, prolonged amount of cooking at lower 

temperatures is the best method of cooking stocks. Vegetables are again soft in nature 
so prolonged cooking would make the vegetables mushy and bitter as well. It is not 
advisable to simmer vegetable stocks beyond 45 minutes. 

Stocks are simmered for long time in order to extract the flavour from the bones and 
vegetables used. Boiling would not let the flavours leach into the liquid as the pores of the 
bones would seal in high temperatures and hence, it will hamper the secretion of juices 
into the liquid. Boiling would also make the stock, ‘cloudy’. The bones and vegetables 
contain impurities, which when simmered rise up to the surface and it can be skimmed 
off. This results in a clear stock, which would give a nice visual appeal to the dish. In case 
of boiling of stocks these impurities would roll boil into the liquid, thereby creating a 
stock which is not clear and hence, termed as cloudy. 

This is the most important part of the stock as this will give a definite characteristic to 
the stock. A chicken stock simmered with Indian spices would be used only in Indian 
cooking, chicken stock with Thai flavourings would be used only for Thai dishes. 
Similarly, Western stocks would use herbs and other vegetables depending upon the type 
of stock. The bunch of herbs used to flavour Western stocks is termed as ‘bouquet garni’. 
Certain spices such as peppercorns, bay leaf, and dried thyme are used to spice up the 
stocks and are known as sachet d epices, literally meaning ‘bag of spices’. A stock should be 

flavoured enough to allow it for easy identification but the flavours should not be 


overpowering to mask the real flavour of the stock. 


Important Terms 
Let us discuss few terms that we come across, when discussing about stock. 


Broth Known as bouillon in French, it is a result of poaching meat or vegetable in a 
liquid medium. So in basic terminology, broth would be meat and vegetable boiled in 


water with seasonings and flavourings. 
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CLASSIFICATION OF STOCKS : 
d to extract colour, flavour, STOR, Sm d bewy | 
of 


The bones and vegetables are simmere ae 
the resulting stock. The stocks are basically class! ied & 


discussed below. 


white stock 
Both white and brown § 
vegetables, howevel, 


slightly different. Many peop 
d brown stocks from red; 


are made from white meat an 
t true. In case of white stock the bones are 


but this is nO 
rities. Vegetables such as 


blanched! to get rid of the impu 
rips are used to flavour the 


leeks, onions, celery, and tu 
stock as red coloured vegetables such as carrots, etc. wil 
change the colour of the stock. No tomato product is 


used for white stocks. 


Brown Stock 
In case of brown stocks, the bones and vegetables are 
hae or caramelized. Tomato paste is used and it is 
2 — to get a deep brown colour. The colour of 
ake stock should be amber colour. The shin bones 
nee" ave the best flavours and hence, the most 
ed for brown beef stocks. 


! Refer to Chapter 17. 
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of white stock the bones are 
Fe ice impurities Vegetables such as 
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tock as red coloured vegetables such as carrots, etc. will 
s 


change the colour of the stock. No tomato product is 


used for white stocks. 


Brown Stock 
In case of brown stocks, the bones and vegetables are 
roasted or caramelized. Tomato paste is used and it is 
also sautéed to get a deep brown colour. The colour of 
the brown stock should be amber colour. The shin bones 
of beef have the best flavours and hence, the most 
preferred for brown beef stocks. 


to Chapter 17, 
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. d to extract co ’ I, arom 
are simme ‘fied according to thej “nd b 
ae ly classifie § elr co] 0q 
are basically OU. Thal 
| 
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will coagulate making 
Stock cloudy in the end 


CHEF’S Tip 
Season stocks at last, ag the 
Stock tends to get salty during 
the reduction. Also Season the 
Stocks moderately as they yi 
be used to prepare other 

dishes. 


Use whole peppercorns 
instead of crushed powder as 
it turns to be bitter. 


For 4 li 
1 Sprig thyme 
1 Bay leaf 
3-4 Parsley stems 


For 4 
1 Sprig thyme 

1 Bay leaf 

1 by 6” Section celery 
1 by 6” Section leek 
Optional: 1 by 6” Section carrot! 


95% Carrots/* turnips 
95% Celery’ celery root 
*Use for white mirepoix 


1 tsp Peppercorns optional 
1 Garlic clove 


PREPARATION OF STOCKS 


g FISH STOCK 


| VIDEO | French : Fumet 
5 kg Fish bones 
100 g Butter 
500 g White mirepoix (refer to Table 8.1) 
1 litre White wine 
4 litres Water 
1 Sachet d’epices (refer to Table 8.1) 
Yields 4 litres 


Method 
1. Clean and wash the fish bones to remove any dirt. 
Cut the bones into smaller pieces and sauté with mirepoix. 
Add wine and cook for two minutes. 
Add cold water and sachet of spices and let the stock simmer for 20 minutes. 


Remove from the fire and strain. Discard the mirepoix and bones and cool immediately 
further usage. 


CHEF’S TIP 
To make shellfish stock, use 
shells of lobsters, prawns, or — 
crabs. 


A> 


Usage 
1. It is used for making various types of fish soups. 
2. It is used for making fish stews such as bouillabaisse.’ 


* Classical fish stew from Franc e, flavoured with saffron and fennel, 
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ut 4 x ne stock and cool it immediately on an ice bath. If kept at the room , 
— tise to microorganisms to breed as the temperature would be in dan 


Pe 
9er Zone ie it 
2. Store in a clean container preferable steel, as the other metals 


I 

er to 

would react to 
poisoning. Cas 
3. Label and mark with the date of production for the FIFO concept (refer to Ch ) 
4. Store at 4 to 5°C for not more than two days. However, for longer storage 3). | 
ice cubes trays and once frozen, can be vacuum packed and stored in the nee = the Stoo, 
- 


M@ WHITE CHICKEN STOCK 


vwyazex] French - Fond de volaille blanc 


O.2 |! 4 kg Chicken bones 
500 g White mirepoix (refer to Table 8.1) 
6 litres Water 


CHEF’s Tip 
To make other White stook 
Just replace the ch , 


1 Sachet d’epices (refer to Table 8.1) with the ICkeN bones 
b 
Yields 4 litres onic Ones of the particulg 
Method 


1. Clean and wash the chicken bones to remove any dirt and blood. 


zZ. cut hg pones into smaller pieces, put in cold water and Slowly bring to a boil. Discard the water 
as it will have impurities such as coagulated blood, and refil| 
bring to a boil. 


3. Lower the heat and simmer the stock for three to four hours. 


the pot with fresh cold water and 


ee 
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gelatin consistency to glaze cooked cold meats for enhancing the look. 
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hee rmaking stews, fricassées, and ragouts Si 

3. used for making sauces such as chicken velouté and jus. et hou) (ale 
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1. It \ 
4. Itis reduced to a glaze and used as aspic on cold poached chicken. _ heks ta 
Tips for good chicken stock | noe SE 
1. Use good quality bones that nat 
a good stock. are free from any foul smell. Neck and carcass of chicken result in 


: = bones which are free from any meat, as the bones with meat will make the stock cloudy 
2 ay the chicken fish bones with mirepoix to get a brown stock ; 
. Skim the scum that keeps rising to the to ti 
p, as these a if mi i . 

ee tedrukreicuap stock re impurities and if mixed with the stock 

5. Blanch the bones and then make the stock. 

6. Always simmer the stock for maximum flavour and add mirepoix only during the last one hour 
and sachet during the last 30 minutes. 


Storage 
4. Same as for fish stock 


mw BROWN BEEF STOCK 


| VIDEO | French : Estouffade 
| 8.3 | 4 kg Beef shin bones 
500 g Mirepoix (refer to Table 8.1) 


6 litres Water 
1 Sachet d’epices (refer to Table 8.1) 


50 g Tomato paste 
Yields 4 litres 


CHEF’S TIP 
To make other brown stocks, 
just replace the beef bones 

with the bones of the particular | 
animal. 


ce and wash the shin bones to remove any dirt and blood. Crack the bones for better flavour. 
2 Roast the bones in the oven till they are brown. Put in cold water and slowly bring to a boil. 
Discard the water as it will have impurities such as coagulated blood and refill the pot with fresh 
cold water and bring to a boil. Add tomato paste and simmer the stock for 8 to One a 

3. Add the roasted mirepoix only in the last one hour remaining and the sachet 30 minutes 


the finishing time. 


ken bones. 


em 


‘ To make chicken jus, brown the mirepoix a 


_ pees —_— 
_ as ie a ; 
jf : ous. colour is obtained to get a brown Stock. “Oy, 


till an eV 10 the top, as tnes® are impurities and if mixeg \. 


e bones with meat will make t,, Xin 
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ur and add mirepoix only during lias « 
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if dans _ a, and wash the vegetables to remove any dirt. Cut the vegetables into smaller pieces { 
—————smaximum extraction of flavour. " 
2. Boil vegetables in cold water and simmer for an hour. Add the sachet 30 minutes before the 
finishing time. 
m time to time, as the impurities will rise to the top. 


3. Skim the stock fro 
4. Remove from the fire, strain and cool immediately for further usage. 


5. Strain the stock and cool immediately. 
Usage 
i It is used for making various types of vegetable soups such as minestrone from Italy. 
2. Itis used for making stews, ragouts, and many braised preparations. 
3. are stock cannot be made into a glaze as it does not contain ge 
vegetable stocks result in essence, which are 
, Wi very flav 
flavour of soups and stews. — | halle and 


WM, 
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latine; but reduce 
ed to enhance t 


g WHITE CHICKEN STOCK For CHINESE DISHES 


yxy] 4 kg Chicken bones 
P55 | 200 g White cabbage 
~ 100g Onions 
50 g Sliced ginger 
100 g Celery 
50 g Coriander roots 


4. Same as above stocks. | he. 
2. Strain the stock and coo! it immediately on an ice bath. If kept at the rc om temperature it will 


rise to microorganisms to breed as the temperature would be in danger zo 


6 litres Water 
Yields 4 litres 


Method 


ft: 
2. 


On a 


i 


vegetables and bring to a boil. 
Lower the heat and simmer the stock for two to three hours. 

Skim the stock from time to time, as the impurities will rise to the top. 
Remove from the fire, Strain, and cool immediately for further usage. 
Strain the stock and cool immediately, 

Refill the pot with more water and boil for one hour to get a remouillage. 


Usage 
It is used for making various types of Chinese SOUpS, Stir-fries, and sauces. It is also used as neutral 


Stock for any meat preparation. 


Tips for good chicken stock 


1. 


2. 
3. 


Use good quality bones that are free from any foul smell. Neck and carcass of chicken result in 


a good stock. 

Use bones which are free from any mea 
Skim the scum that keeps rising to the t 
will result in a Cloudy stock. 

Blanch the bones and then make the stock. 


{, as the bones with meat will make the stock cloudy. 
Op, as these are impurities and if mixed with the stock 
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d bring to a boil. 
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_ to three minutes. 


, and reserve for further usage. 


7 h as udon noodle 
—— . of Japanese SOUPS suc SOup. 
-< .eed for making various types 
ee pigisuseo oh . om for poaching certain vegetables and meats. 
Tips for good dashistock 
Do not over boil the dashi stock as it 


wun. 
a ° 
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will become bitter. 


Storage k for immediate use and do not gio 
TE foy 


Japanese dishes use everything fresh. So make dashi stoc 


————— CT 


Mm POACHING LIQUOR 


zeN) French : Court Bouillon 


300 g Carrots 

5 litres Water 

200 ml White wine vinegar 

1 Sachet d’epices (refer to Table 8.1) 


Yields 4 litres 


Method 
Put all the ingredients in a clean pot and bring to a boil. 


* A type of seaweed, also called kelp. 


6 
ne me fine seed far fawnucing Raniir. Nalemc« nen J.:.30.1 rp. e 
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aves 
4 Green cardamom 
5 nos Black cardamom 
5 nos Of 2 inch pieces Cinnamon 
2 tbsp of Peppercorn 
Yields 4 litres 
Method '@ 
| wae 
i. med te wash the lamb bones to remove any dirt and blood pape 
2 = a : tac Heian aan put in cold water and slowly bring to a boil. Discard the water 
S$ sucn as coagulated blood, and refill the pot with fresh cold water and 


bring to a boil. 
Lower the heat and simmer the stock for three to four hours. 
Add the mirepoix and the spices only in the last one hour remaining before the finishing time. 


3. 

4. 

5. Skim the stock from time to time, as the impurities will rise to the top 
6. | 
7. 


Remove from the fire, strain, and cool immediately for further usage. 


Strain the stock and cool immediately. 


8. Refill the pot with more water and boil for one hour to get a remouillage. 


Usage 
1. It is used for making various types of Indian soups called shorbas. 


2. It is used in preparation of curries and biryanis. 


Tips for good yakhni stock 
1. Use good quality bones that are free from any foul smell. Shin bones of lamb result in a good 


stock. 
2. Use bones which are free from any meat, as the bones with meat on will make the stock cloudy. 
Skim the scum that keeps rising to the top, as these are impurities and if mixed with the stock 


3. 
will result in a cloudy stock. 


4. Blanch the bones and then make the stock. 
Always simmer the stock for maximum flavour and add mirepoix and spices during last one 


hour. 


Storage 
Same as for fish stock. 
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KEY TERMS 


Preparation made with rice, spices, and 


que Re csen for bunch of herbs used to flavour 
Broth Pa ooring liquid obtained by simmering an 
and vegetables together. Also known as bouillon in French. 
Cloudy Stock which is not clear. In a clear stock one 
can see the bottom of the pot in which it is stored. . 

Consommé A crystal clear classical French soup, in 
which the stock is clarified further with minced meat and 


eggs. . . 
Court bouillon Water boiled with flavourings and 


vinegar. It is used as poaching liquor for fish. 

Dashi Japanese stock. 

Espagnole French for brown sauce. 

Estouffade French for brown stock. 

Fond French for stocks, literally translated to founda- 
tion, as this forms the foundation of Western cooking. 
Fricassée A white coloured meat stew thickened with 
cream and egg. 


Fumet French for fish stock. 
Kaffir lime A type of lime used in Thai cooking. 


el CONCEPT REVIEW QUESTIONS 


1. What do you understand by the term ‘stock’? 
2. Why is it called ‘fond’ in French? 
3. List few benefits of using stocks. 


soups and sauces. 
The most common white st 
kitchen are veal stock, Chicken be en 
However, in India chicken Stock jg Useg 
as 


Lemon grass A herb from Thail 
peculiar flavour of citrus lemon. and Whig} h 
Minestrone Classical soup from Ital % 
Paella A rice preparation from Spain 
Ragout Brown stew of Meats ang 4 
Remouillage” Rewetted stock. A ig, ables, 
adding more water to the Straineg bones 0% Made 
to obtain a slightly less flavoured Stock and Vege by 
Sachet d’epices French for a bag of fl 
used to flavour the stocks, SVOUTINg gy 
Shin bones The bones from the leg of 7 
Shorba_ Indian for soup. 2N anima 
Skimming Removing the SCUM floatin 
Stocks Flavourful liquid Obtained by eee 
and vegetables for a Prolonged time. ‘. 
Udon noodles Type of Japanese pn 
00 
buckwheat flour. Ales made With 
Velouté A smooth sauce of 2 Satin finish 
cooking. stock with butter, flour, and Cream 
Vollaile French for poultry, | 
Yakhni Stock from India USually mad 
. . € from 
Indian spices. ‘amb ang 


Made by 


4. How are the Stocks classified? 
9. Whatis the difference between white and brown 
Stocks? 


| 


15. What is a fumet and how do we make it? 
16. List few uses of chicken stock. 
17. List the storage criteria of common stocks, 
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. List the Storage criteria 
- Describe a yakhni stock. ’ 
- Howis Chinese Stock different from dashi st: 
- How would yOu prepare estouffade. 

- How are vegetable stocks peculiar in nature? 
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PROJECT, WORK 


1. Inagroup of three to four, Prepare various types 
of stocks, using various commodities Such as 
chicken, duck, lamb, beef, etc. Palate taste the 
stocks and understand the difference in flavours 
and colours. Record your finding share the 
information amongst the group. 


Duck 
Wild boar 


Zz: 


In a group of three to four, research about few 
dishes from at least 10 countries which use 
Stocks. Try those recipes following the methods 
listed in the chapter and prepare stocks. Taste it 
amongst the group and make a record of your 
findings in the following chart. 
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the modern trends of se 


INTRODUCTION 
stocks and their versatile uses. One of the most 


revious chapter we read about 


is to prepare soups. Soups are the second course on tl 
the French 


eferred to as ‘potage’. We read in the previous chapter that stocks 
d by simmering bones and vegetables for a long time. Soups 
an appropriate meal. Soups will have 


In the p 


common uses of stocks 
classical menu and are r 


are flavoured liquids obtaine 
on the other hand, are dishes that can be served as 


textures, colours, and flavours depending upon the type 
‘a white or brown and usually always a liquid with no texture 
soup is a flavourful an itious liqui , eu; 
me it ee d nutritious liquid food served at the beginning ofa 
. Traditionally in France, soupé was a slice of bread ’ 

Be otiivciace) f bread on which the conte! 
oa g pot (potage) was poured. Soup was designated as unstrained vege! ible meal of 
i sou ‘ ; . al. c ’ TCE - ‘ 

ps garnished with bread, pasta, or rice. , 


of soup made, while stocks would 
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However, i " ree ' nl stock which gives the body or strength to the soup. After an 
“ea * ne DER Ch ™ real sense. It is important to take utmost care in ily 
: ‘ | Hrst impression on the mind of the guest. Soups have 
gyal forms sulmie soups are thin and served as broths, while same are served as clear 
wups such as consomme. Certain soups are thick and creamy and they could be just 
pureed re thid Kened with Nour an milk, for example, cream soups. Certain shellfish 

hickened with nee and pureed such as bisques and ao on, [t is very important 
»o focus on the texture of a particular SOUP, as textures are peculiar to many soups. A cleee 
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youp wil be ser ed cry tal Clear and the thick Creamy soups should have a smooth velvety 
gaan Charactertsac of one soup might diffe 


preparation, as it Ww ul create the 
wre are § 


, r from another, but few most important points 
ge w be kept in mind while preparing soups. Each soup should reflect its own identity 


* ‘ : " ; ‘ —_— . a ; . : : 
The flavour of the main ingredient used should remain prominent. Consommé should be 
clear and not cloudy, and broth should contain even cuts of meats and vegetables, wo that 


; caytar a eves Tha a oe ; : ? 
a is pleasing to a eyes. The presentation of a soup is also very important as we know 
hat thes would create the first impression on guests. 


CLASSIFICATION OF SOUPS 


Soups are broadly classified into two types—thick soups and thin soups, which are 
further classified into various categories. This is done based on the texture of the soups. 
However, there are certain soups that are neither thin nor thick and so sometimes certain 
soups are also classified into a category called ‘international soups’. These soups would 
essentially be the national soups of different countries. ‘Mulligatawny’ from India 


and ‘minestrone’ from Italy are two examples of national soups. Figure 9.1 shows the 
classification of soups. 
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A cream soup is a passed thick soup. It may be vegetable based or 
but most commonly 


even 
vegetables are used to 
it is thickened with b 


cream soups. In Classi 
and finished With 


delicate flavours 


Bisque 


of the vegetables. 


TUNOise jardiniare 
; tc. will o: 
88 yolks use chen Will give name : | 
d to thicken Soups and Sauces, Pe “Onsommé (refer to Chapter 6). 
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international Soups , 
These again do not form a separate classification as they represent the region of origin. 
For example, green turtle soup from England, French onion soup from France, and 


mulligatawny from India. a 


| PREPARATION OF.SOUPS 


Country : Italy 


Yields 10 portions Classification: Broth 
50 mi Olive oil Do not use extra virgin® 
100 g Carrot Cut into 1 cm dices 
100 g Zucchini Cut into 1 cm dices 
100 g Potatoes : Cut into 1 cm dices 
100 g Onions Cut into 1 cm dices 
-_ 50gLeeks Cut into 1 cm dices 
es also Plate 7) 50 g Broccoli Cut into small florets 
50 g Cauliflower Cut into small florets 
200 g Tomatoes Cut into 1 cm dices 
100 g Green peas Skinned and split 
10 g Basil Shredded 
2 litre Vegetable stock Made from the trimmings of above veg- 
etables 
Salt, pepper To taste 


3 Extra virgin olive oil is not used in cooking. It has a very low smoking point and hence, the oil disintegrates in 
high heat, making it unsuitable for consumption. 


g and grated parmesan cheg 
Se 


he soup with less stock a 
Moy 


can vary from region to region, SO use the stocy ; 
the 


ve 
e for this soup J ¥ 
ta in it, aS .< ig a wholesome DIO usually eaten as 
soup can also h , a : a 

2 a ae But if you use potatoe then you can avoid other starch. Similarly, instead of he 

or cannelion! beans are also very traditional. a 
Th t take longer to cook shall be put in firgt 

and 


barlotti beans; 


3, Add the vegetables in 
so on. | 
| ‘ 


| CONSOMME 


Country : France 


Classification: Clear soups 


Vields 10 portions 
95 litre Chicken stock Cold but not chilled | 
300 g Chicken mince Minced without fat | 
225 g Mirepoix Cut into brunoise | 
300 g Egg white | \ 
i ie hi Sachet d'epices Refer to Table 8.1 
OgT 
(See also Plate 7) y Cropped ” 
ae wen Browned on a pan 
Salt, pepper To taste 


Soups 175 
ae . 
method 
4. Mix chicken mince with mirepoix, egg whites, and tomatoes. 

2. Add the above mix to cold chicken stock and 
3. Put on a medium heat and keep Stirring the |i 
4, When the raft becomes a little firm, make a G 

the liquid simmering below the raft. 
. After around 30 minutes place the browned onio 
liquid. The browned onion gives the desired am 
6. When the raft has hardened and the soup is cle 
a muslin cloth or a cheese cloth to get a clear | 


Service 


1. Consommés are served in soup cups garnished with decorative vegetables, custards, or even 
meats. The name of the consommé com 


es from the garnish used, for example, jardiniére, brunoise 
and so on. 


put into a clean heavy bottom stock pot. 
quid until the chicken mince starts to form a raft. 
ross in the centre with a knife so that you can see 


on 


n inverted in the place where you can see the 
ber colour to the soup. 
ar, take it off the fire and carefully strain through 
iquid called consommé. 


2. Consommeé is a hearty clear soup, 
Chef’s Notes 

1. To make a double consommé, reduce the consommé to half on a medium flame. 

2. Many variations of consommés are there in the worl 
beaten egg, cream, and parmesan cheese into it. 

3. Jellied consommés are double consommé mix with little amount of gelatine 
chilled. Since this will be a heavy and rich Soup only 140 ml should be serv 

4. The acid from the tomatoes help the proteins to coagulate and hence, 
removing all the impurities from the stock and leaving a crystal clear soup. 

5. Modern variations of soups, such as vegetable consomme, tomato consommé, etc., are made 
in a slightly different manner. However, the easiest method is to puree the vegetable and hang 
it in a cheese cloth to drain out all the juices. Collect these juices and reduce in a pan to get clear 
consomme. Not all vegetables can be used to make consommes as they do not taste good once 
the juices are boiled; but the tomato consommé tastes very good when boiled with basil, 


So 180 ml per portion should be served. 


d. Italians call it stracciatella, when they mix 


(7 to 8 g/litre) and 
ed as a portion. 
the raft is formed 


m@ CREAM OF MUSHROOM 


F 1 Country : France 


Yields 10 portions Classification: Clear Soups 


90 g Butter 
bd 100 g Onion 


Chopped 
~ - 30 g Garlic Chopped 
oS titi 500 g Button mushrooms Washed, cleaned, and sliced 
\ . 60 ml White wine Cooking wine 
A 1 and ¥% litre Vegetable stock Preferably made with mushrooms 
(See also Plate , 1 pc Bouquet garni Refer to Table 8.1 
1 pe Sachet d’epices Refer to Table 8.1 
200 ml Cream 


Cooking cream 
Refer to Chapter 10 
Salt, pepper To taste 


150 ml Béchamel sauce 


= snd smooth te 
4 crear " stirring to get a cr eamy and smoo texture, 
it a sprig of thyme: 


wh) 
t datitivt'~ = 


a 


er : nything crunchy, to contrast the t 
[ae cawod wi xt 


ed croutons ora 


only 150 mi per portion. 


are heavy, S° serve 
yee ae sting to the soup. Roast the mus | 
_ Roasting the soup provides much better flavour p tell. - ke 
garlic, and olive oil and then proceed 

2, Other vegetable cream soups can be m 
asparagus, potato, onions, carrots, spinach, ass 


normally. | 
ade in a similar way, for example, pumpk; 
p Mpkin, Cel 


orted mushrooms, etc. Sriag, 


lH PUREE OF PUMPKIN 


r 


Country : England 


Yields 10 portions Classification: Puree 


~" 


Or use half oil + butter 
Refer to Table 8.1 

Cut into slices 

Refer to Table 8.1 


100 g Butter 

250 g Mirepoix 

750 g Pumpkin 

1 No Sachet d’epices 
1200 ml Vegetable stock 


IN i 4 Thyme 
ae Pete 7) Salt, pepper To taste 


Sprigs for garnish 


Method 
1. Heat butter and sauté mirepoix. 
2. Add sliced pumpkin and sauté well. Add ve 
, getable stock and let its 
i ja soft et it simmer with sachet of spices, 
3. Puree the soup and strain throu noi 
gh a chinois. Put it to ain é : 
SE listena. ie obtained boil again and cook until th 
4. Serve piping hot, garnished with a sprig of thyme 


e desied 


(See also Plate 7) 


gs LOBSTER BISQUE 


\ 4 YV' 
¥ oS = sii 
: | | rT, ldavtea . 
atin’ | Duree 


to Table 8.1). 


refer 


ee, Country : France 


Yields 10 portions 
150 g Butter 

1 kg Lobster shells 
2 nos Lobsters 

300 g Mirepoix 

100 ml White wine 
150 ml Brandy 

50 g Tomato paste 
2 litres Fish stock 

1 no Bouquet garni 
1 no Sachet d’epices 
50 g White rice 
200 mi Cream 


Salt, pepper 


Method | 
Clean and wash the lobster shells and sprinkle with some butter and roast in the oven. 


Heat remaining butter and saute the mirepoix along with roasted lobster shells. 
Deglaze with white wine and crush the shells in the pan with a heavy ladle or a mallet. 


Add tomato paste and cook. Add brandy and flambé the shell fish. 


1. 


a 
3. 
4. 
5 


Oo oO DON DD 


- Add stock, bouquet garni, sa 


20 minutes on a medium flame. 
When done, | 
Add raw rice and bring to a boil again. 

Liquidize the soup and pass it through a ch 
Return to boil, check the seasoning 
Serve piping hot garnished 


strain the soup through a conical strainer an 


Classification: Bisques 


Cracked 
For garnish 4 
Refer to Table 8.1 ig 


Dry white wine 
Classically cognac 


Preferably with shellfish 
Refer to Table 8.1 

Refer to Table 8.1 

Raw rice 

Cooking cream 


To taste 


chet and cover with a lid and let the soup simmer for at least 


d put back on fire. 


eese cloth to get the smooth satin finished soup. 
and add cream. Do not boil after adding cream. 


with pan-fried lobster meat. 


Country: 9pain- Classification: Colg Soups 


Yields 10 portion x 
xtra virgin 
400 ml Olive oil a g 
0 g Cucumber Diced and not peeleg 
250 g 
250 g Red bell pepper dl 
250 g Tomatoes | 
50 g Tomato paste Proprietary 
50 ml White wine vinegar 
50 g Garlic ppuee 
100 g Onions Diced 
Strained 


{ litre Tomato juice 
10 ml Tabasco sauce 
200 g White bread 


Salt, pepper 


Proprietary 
Preferably one day old 


To taste 


Method 
1. Marinate all the vegetables, except olive oil and leave them to stand in a cold place for three to 


four hours or preferably overnight. 
2. Blend in a mixer and serve chilled garnished with drizzle of olive oil. 


Service 
1. Serve chilled with assortment of neatly diced vegetables used in a gazpacho 


2. Croutons are served with chilled gazpacho. 


Chef’s Notes 
1. Modern variations of gazpacho include watermelon and vodka gazpacho, and chilled orange 
eer. However, the most classical remains the tomato gazpacho : 
2. Use ice to blend the Soup fo get extra chilled effect | 


3. If the soup is too thin it 
, (Can be thicken 7 
tomato juice. ed by adding more bread. If it is too thick, thin down with 


a! 


_ 2.nos Egg yolks 
Salt, papper 


1. Melt the butter on a medium fire and add white mirepoix 
2. Season lightly and cook without colouring for few minutes ) 
3. Add — and cook to form a blond roux. "a 
4. Add chicken stock and keep Stirring to avoid lumps. 
5. Add sachet and cook on fire for around 15 minutes 
6. Pass the soup through a cheese cloth to | 
| get a smooth velve 
7. Put back on fire and bring to boil. ee 
8. Add liaison of cream and €gg and do not boil. 
9g. Serve piping hot. 
Service 
1. Velouté soups are served with fried croutons i 
or anything crunch 
=n ything y to contrast the texture of the 
2. These soups are heavy, so serve only 150 ml per portion. 


Chef’s Notes 
1. Velouté in French means ‘velvet’ so the consistency of the soup is very important 
2. Prepare the following ve/outé in the same way—fish velouté, chicken veloute. | 
3. Never boil the soup after adding liaison as it would curdle. If it curdles, strain the soup again 
through a cheese cloth and thicken again with a fresh liaison 
4. Modern style of this service is again done in the same Way as that of bisque. 


mg CLAM CHOWDER 
—_ ae Country : USA 
Yields 10 portions Classification: Chowder 
50 g Butter 
200 g Bacon Use bacon with fat 
400 g White mirepoix Refer to Table 8.1 
500 g Clams Cleaned well 


2 litre Fish stock 
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a + famous one is from Manhattan ang » 
~ «the USA: The mos : 
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5 be thic ened with potato and milk. The above rg a 
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MAKING OF GOOD SOUP 


points should be kept i mind while preparing soup. 
d quality stock to make soup: 
oups should be smooth and velvety. This 7 


ream $ 
the blender and passing it through a cheese cloth 


and out in the soup. Extra flavouring, gu) 
our of the main ingredient used. 


The following 


_ Always use goo 
uld be very clear and c 


9. Clear soup sho 
be obtained by liquidizing the soup in 
3, The flavour of the main ingredient should st 
as mirepOlx, should not overpowe! the flav 
4, For white soups use only white mirepoix and vice versa. 
e back of the spoon, it should be thick and creamy 


_ The thick soup should never coat th 


be 


yet not so thick. 
6. Keep skimming th 
considered to be a 
“on the top. However, in certain br 


is known as the eye of the soup. 
Seas 
on the soups moderately, so that the flavour of the main ingredient 1s enhanced 


and then guests can always use the cruet set. 


butter as possible, because a soup is 
not want to see a layer of fat floating 
are added to enrich them. This 


e soup and use as less fat and 


healthy option and one does 
oths few drops of oil 


_ of meat to create them. While p 
their cooking. Overcooking of veg 
_ may cloud the cle lie 
ro m y clot ar soups, so cook them separately and ad 


This means that after clarifying the consommé it is further simmeredi wits iti 
reduced to half. PR: | 
13. While making seafood soups, use variety of fish for a melange of flavours, with an 
exception to bisque which would use only one type of shellfish. 
14. Do not use very oily fish, such as kingfish or mackerel, to make seafood soups as the 
oil from the fish lends a very fishy flavour to the soup. 
15. For puree soups, use starchy vegetables as they puree well and give a good texture 
and flavour to the soup. 
16. It is not necessary that the pureed soups have to be smooth and velvety. One can 
roughly puree the soups to have a grainy texture such as corn soups. 
17, Add creams and liaisons only in the end and do not boil the soup thereafter, 
otherwise curdling might take place. 
18. Always cook the flour before adding to a soup as a thickening agent, otherwise it will 
taste raw. 
19. While storing the soups in the refrigerator, keep them unfinished. At the time of guest 
order, heat and add the seasoning and cream or butter as desired. 


20. Never store soup beyond two days, as the quality will deteriorate. 


ODERN TRENDS OF PRESENTING SOUPS 


The service of the soup has always been given a lot of importance as because it is the first 
hot meal after the appetizer and chefs must ensure that the guests are impressed. Even in 
the olden days, care was taken to present soup in a particular serveware to enhance the 
look and feel of the soup. A clear soup, such as consommé, is served in white crystal clear 
porcelain, while robust broths are served in large stone-glazed pottery bowls and so on. 
Chefs should serve hot soup piping hot and cold soup cold and not chilled, as the 
flavours lighten down when the soup is too cold. Chefs should ensure that the dish chosen 


is hot or cold to pour the soup, as this will directly impact the temperature of the soup. 


| (b) 
Fig. 9.2 Serving of soups (see also Plate 7) 


(a) Cream of tomato soup presented in a modern style 
(0) Cream of watercress servedin amodern style 
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KEY 


eof tea Another name of a consommé. 
Shea Velvety smooth textured soup prepared from 


shellfish. 
Beurre manié Raw flour and butter kneaded together 


and used aS thickening agent. 

Chinois A conical strainer used to strain liquids and 
stocks. ; 

Chowder Shellfish broth from the USA. 


Concasse Usually referred to blanched and roughly cut 
tomatoes. 

Crouton Deep-fried cube of bread used to garnish 
the soups. Nowadays toasting of bread is done for health 
reasons. ~~ 

Double consommé Consommé which is simmered to 
make it concentrated. 

Gazpacho National soup of Spain which is served cold. 
international soups National soups of different 
countries. 


4. How would you define a soup? 

2. Whatis the difference between soups and stocks? 

3. How would you classify soups? 

4. What is the difference between cream soup and 
puree soup? 

_ List the difference between bisque and chowder. 

_ What are national soups? 

_ What is the national soup of India? 

. Which is the most famous chowder? 

. Define the process of making a consomme. 

_ What are the salient features of a cream soup? 

. Atwhat temperature should cold soups be served? 

. What are unpassed soups? 

Describe how to prepare a gazpacho. 


i 
a 
ce oe 


RINVIO | ——___—__— 
RIVIO So 


Liaison A mixture of one part 
cream, used as thickening agent ins 
Minestrone A broth-based soup from Italy. 
Parmesan cheese A type of cheese from Italy, 
commonly called parmigiano reggiano. 

Potage French for soups. 

Roux Equal amount of flour and butter cooked to 
various degrees of colour. 

Scotch broth Broth of chicken and leeks from Scotland. 
Sorbet Frozen fruit juice or liquid which is usually tangy 
and is served after the main course to refresh the taste in 
the mouth. 

Stew To cook in its own juices. 

Stracciatella Soup from Italy, where a consommé is 
garnished with a mixture of egg cheese and cream. 
Tabasco A proprietary sauce made from chillies. 
Vichyssoise Pureed potato and leek soup, often served 
chilled. 


CONCEPT REVIEW. QUESTIONS 


14. 
15. 
16. 
1/, 


What is the national soup of England? 
Why are vegetables roasted to prepare soups? 
How are consommeés served? 
What is a double consomme and how would you 
make it? 
What are jellied consommés? 
How would one clean mushroom? 
List at least 10 features of a good soup. 
What care should be taken while reheating the 
soups? 
What is a liaison and when is it added? 
Why do we serve croutons with cream-based 
soups? 
What is the thickening agent used in bisque? 


18. 
19. 
20. 
a 


22. 
23. 


24. 
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HAPTER 10 


SAUCES 


Learning Objectives 
After reading this chapter, you should be able to: 
e identify various types of sauces used in the kitchens and classify them 


e understand various kinds of thickening agents used in sauce making 

¢ know the preparation of various mother sauces and their derivatives 

e know various types of common proprietary sauces used in the modern kitchens 
e know various kinds of contemporary sauces used in modern kitchens 


e understand how to make a good quality sauce 


INTRODUCTION 


In the previous two chapters we read about soups and stocks. Sauces are derived from 
good flavoured stocks and they are in a way linked to soups. Some soups can be used as 


accompanying sauces if served in the right portion size. 
Sauce is essentially a moist or a liquid component, which is served along with the dish 


to add contrasting and complementary flavours. Apart from adding moistness to the dish, it 
also adds to the texture of a particular dish and enhances the taste. Sauces also add a visual 
interest to the entire dish. Some sauces have been so commonly used with a particular dish, 
that it has now become a tradition to serve that particular meat or vegetable with that 
particular sauce. Roast pork which is served with apple sauce and roast turkey which is 


accompanied by cranberry sauce are some of the classical examples of such dishes. 


ntemporary sauces used ip montical 
J the way the sauces are ma Baa Co 


ss, Let us discuss each one separately, 


ea 
vour iquids in which food 
— , times, some liqui S are 
™ : ~— i } f the dish and at nd . 
Sauces add i, accompanying sauces, or sometimes contrasting flavours : ae 


pr ‘ ter of the dish. A succulent, wel]- 
are lagen oo het a duck is served classically with 
1 WI 1 


8 


is ie is served with a vanilla sauce, while traditional plum puddin 
Apple p nga Particula, 
© called claga™ ff 


ao. : ; brandy sauce. The judgement of seryj 
a Se tere i tally Boll tried, tested, and PG ceri 
being handed over from generations to generations. ese ar clase | 
combinations. Modern chefs contrast their flavours with totally different in mi | 
Incorporation of fruits, berries, etc. have now formed an integral Part of fing ian | 

ired up with Contr 8 


cuisine and it would not be uncommon to see many dishes pa 

fruit-based sauces. The Italian restaurant Travertino at The Oberoi, New Delhi f § 

roasted quail with Californian grapes and pan-seared pink tuna with fresh mite 
0 


cherries. 


Moisture 
The most important reason to serve a saul 


ce is to provide moistness to the food. A Meat 
, Starch such as potatoes, etc. in a sauce made 


f its Own as it would be dry and will definitely 
with it. In India people normally eat rotis and 


Visual Appeal 


Sauces are also 
appearance of a ag . Contrasting colour onto a plate, so that the overal 
sh 1s enhanced and it looks like a work of art. Care should be taken 


= 


ie ee 


The very need of providing the sauces in the first place was to use the liquid that has 
-teached out during the cooking process. While roasting a plump chicken, wor derful natu- “ 
of the chicken ooze out from the flesh and get collected in the roasting pan. 
and if not 


ral juices 
These juices contain all the flavours and nutrition that the chicken has to offer 
served along with the dish, the goodness of the dish will be lost. The juices are collected in 


ro 
= 


the pan and further addition of reduced chicken stock creates a sauce called jus roti or 
roast gravy. This holds true for all the roasted meats. Some of the stews are prepared in 


the sauces and the dishes are served whole. 


THICKENING AGENTS 


Before we talk about preparation of various sauces, it is important to understand the 


various thickening agents used. 


Roux 

Refined wheat flour cooked with the same quantity of clarified butter is referred to as 

roux. This word probably comes from the French word rouge which means red. The colour 
of the roux depends on the degree to which it is cooked and the usage of each roux is also 


defined. 


White Roux 

It emits an aroma of baking bread and is used for making white sauce and thickening for 
the cream soups. 

Blond Roux 


It emits the flavour of toasted nuts and is used to make velouté sauce and can also be used 


in certain cream sOUps. 


are stronger than cornstarch. 
4 4 hop tj } 


ot, and water is referred to ag 
eae is added to give a shine to a Iti 
e hot liquid as it instantly thickens we 
ch would thicken 1| cup of liquid a eh 
of liquid would be required ac ci 

Cge 


flour or arro 
= jan sauces 

hould be careful in adding the slurry to 

ed to the boiling liqui 


Beurre Manié 


Equal amounts of butter and flour are kneaded together to form a paste, Which CaN be 


— ; ince beurre is not a cooked prody 
added to boiling liquids to thicken them. since ct, We my 
ensure that the iui boils for a considerable time to get rid of the raw flavour of the in 


Liaison 

Usually one part of egg yolk and three parts of cream are whisked together and ae Used 
to thicken the sauces. The purpose of the liaison is not only to thicken but it also enrich 
the sauces. One has to be very careful while adding the liaison, as it should be added j ’ 
a hot liquid but never boiled again, as the egg will curdle. “ 


Blood 


It is rarely used these days because of health reasons: but blood 

ickeni was a v 
thickening agent used in the olden times. Dishes that use blood as thickenndl commo 
called Sjugged’, for example, jugged hare. § agents 


Butter 


Butter is also used in m 
any sauces to provide the thi 
7 ckness to the s: 
poe Into a hot sauce gives a shine and thickness, This ; -> knownves saa 
sauce or monter au beurre in French aia 


n 
are 


also known as ‘mounting of 


and , | 
hence, require no other thickening agent a dish provides the thickening to the dish 
S. 
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Tarragon herb, mirepoix, a 
sachet d’epices \ 
Bouquet garni, tomatoes, | 
and red wine 


Blond roux and liason| Salt and pepper 


Brown roux 


Salt and pepper 


Salt and pepper | Tomato, mirepoix 


Salt, pepper Lime juice, tarragon 
cayenne pepper, 


onions 


Hollandaise Clarified butter 


MOTHER SAUCES 
It was originally the French who gave nomenclature to the sauces and classified 
them into various headings. These people defined the structure of ‘mother sauces’. 
These are the main basic sauces, from which all the other sauces are derived. Addition of 
various ingredients to these basic sauces creates an array of sauces which accompany 
various dishes, giving them their identity. Let us discuss these mother sauces. 


The following are the basic six mother sauces. 


Béchamel (white sauce) 

The sauce consists of milk and is thickened with white roux containing equal parts of flour 

and butter. Marquis Louis de Béchamel (1603- 1703), a seventeenth century financier who 

held the honorary post of chief steward of King Louis XIV’s (1643-1715) household, is 
invented béchamel sauce when trying to come up with a way of eating 


also said to have 
dried cod. There are no historical records to verify that he was a gourmet, a cook, or the 


inventor of béchamel sauce. 


Veloute 


It literally means velvet. Itis a very light blond coloured sauce, made 
er veal stock thickened with a blond roux. In the last chapter we also saw a soup by this 


from chicken, fish, 
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ed with a butter OU. However, " 
cuisine, and in particular as aii acon, 
com! ench recipe included ? fen ace toma, 
that are ickened with roux. ‘he other Version 
based on tomato chunks and puree. s, 


stables, and seasonings 
sowever, do not contain roux and is 


“— e (Dutch sauce) , 
= ased on egg yolks and clarified butter. Hollandaise is 


i. ’ The sauce is named so as in earlier time, « 
renc d meaning ‘Dutch style’. T . , ah 
Ue dicted dish served with melted om atl es of the importance, . 
| +e thi ification of a warm 
butter in Dutch cookery. It is thickened with the emulsifi sabayon of 


yolk with the melted clarified butter. | | 
This sauce is a versatile sauce and is served as a topping on a dish and gratinate 


to give colour, for example, poached fish is served with gratinated hollandaise and als, 
the famous ‘egg Benedict’ popularly relished in breakfast has hollandaise as the main 
ingredient. This sauce is served in less quantity as it is a heavy sauce and hence, Served ag 
topping rather than a dipping sauce. | 
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4 warm emulsified sauce is b 


Mayonnaise Sauce 


The invention of the sauce or the name js possibly derived from three different sourc 
es- 


‘mahon’, ‘manier’ (meaning to stir), and ‘moyew’ 
i yew’ (referred to the mj 
Mayonnaise is a cold emulsified sauce based on egg yolks Pr “88 


If it is not handled carefully, it 
oil, ege yolk, and vinegar or 


WM a 


ed flour eae 

a ’ Berri mine ae 7 ne * sat 7 
Onion Studded with Cloves and bay let i Le ace nil ae 

Pinch ; = on 


Salt, pepper To taste a 
eos 


“22 


4. Boil milk with cloute. Then strain and cool the milk. 

2. Make roux with flour and butter and cook it to a sandy texture. Add cold milk and keep on ane 
with a wooden spoon to ensure no lumps are formed. 

3. Cook till the sauce thickens. This would roughly take 20 to 30 minutes on a ies flame. 

4. Spice it up with a pinch of nutmeg and use accordingly. 


Service 


4. This sauce forms the base of many sauces and can be used of its own as well. 
2. An essential sauce used in the thickening of the cream soups (refer to Chapter 9). 


Chef’s Notes 
4. The sauce is smeared with butter before storing as this would prevent the formation of skin on 


top of the sauce. 
In case while making the sauce, lumps are formed, blend the sauce, strain, and cook again to 


2. 
thicken it. 
3. The cloute is studded with cloves for easy removal from the sauce. Use six to eight numbers of 
cloves on one piece of onion. 
4. Bring milk to a boil with cloute and leave it to stand in room temperature to let the flavour infuse. 
You could strain the milk after a couple of hours and use it for making béchamel. 
g VELOUTE 
| Country : France 
‘10.2 | Yields 10 portions 
100 g Butter Clarified 
100 g Flour Refined flour 
1 litre Stock Chicken, fish, veal, etc. 
Sachet d’epices Refer to Table 8.1 
Salt, pepper To taste 
Method 


1. Heat butter, add flour, and cook to a blond roux. 
2. Add cold chicken stock (if making chicken velouté) stirring continuously to avoid lumps. 
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4. In case while making the sauce lumps are formed, blend the sauce, strain and cook again, 
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| TOMATO SAUCE 


Country : Italy 
Yields 10 portions 


’ f] 70 ml Olive oil 
4 | 100 g Onions Chopped 
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1. This sauce forms a base of many sauces and can be used of its own as well. 
2. Apart from usage in pastas, this sauce can be pureed and used in many dishes. 


Chef’s Notes F 
1. The above recipe of tomato sauce is very commonly used in modern Kitisnene “classed ; 
tomato sauce from France is a combination of brown sauce and tomatoes and seldom used 


nowadays. 
2. Apart from basil, oregano also teams up very well with tomato sauce. 


g HOLLANDAISE 


j VIDEO | Country : France 
) [10.5 |} Yi Yields 10 portions 


—— 500 g Butter Clarified 
4no Egg yolks Separated from whites 
15 ml Vinegar White wine vinegar 
30 g Onion Finely chopped 
Tarragon Few leaves 
10 nos Peppercorns Crushed 
15 ml Water | 
Salt, pepper To taste 
Method 


1. Ina pan reduce vinegar, chopped onions, tarragon, and crushed peppercorns to half. Take the 


pan off the fire. Add a tablespoon of water and strain this liquid. 
2. Combine the reduced liquid with the egg yolks and alin on a double boiler’ to a ribbon stage. 


3. Add melted clarified butter in a thin stream and continye e whisking until a thick sauce is formed. 
4. Season the sauce and hold it warm and use as sen 
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3, If the sauce becomes [00 thick, then ad : 
4. Whisk till a stabilized emulsion is formed and it stan 


5. Use as required. 

and can be used on its own as well. 

ed as a dipping sauce for snacks. 

he egg in this sauce can tarnish the silver dish 
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Service 
1. This sauce forms a base of many sauces 
2. Itis always served cold and is usually serv 
3. Avoid serving mayonnaise in a silver dish, aS t 


Chef’s Notes 


{. In the event 
boiling water and whisk. If s 


thin stream to form an emulsion. 

9. Use all ingredients at room temperature to get a better mayonnaise. 
3. Modern kitchens use ready-made mayonnaise which is mostly egg less and more healthy than 
a regular mayonnaise. Most of the food poisoning often happens through mayonnaise as Ituse 
s more advisable 


raw eggs and oil to form an emulsion. So using a proprietary mayonnaise | 


DERIVATIVES OF MOTHER SAUCES AND THEIR USES 


Béchamel 
It is also known as white sauce. Its derivatives are shown in | 


add vinegar to rectify. If it still does not bind, add 1 ts 
’ Dof 


of curdling of the sauce, 
start with fresh egg yolk and add the curdled sauce ing 


till curdled 


able 10.2. 


2 Mustard paste from France 


a a See | siete pee 
~ Béchamel cooked with chopped =|. 
onions and strained + fresh cream feo 


Béchamel + chopped onions + 
fresh cream 


Béchamel + cooked curry powder | To aceon eB, isha and 
+ onions+ chopped tomatoes vegetables ie 


It is made from chicken stock and blond roux. Its derivatives are shown in Table 10.3. 


Table 10.3 Derivatives of veloute sauce 


Velouté + chopped mushrooms 


Used in veal, vegetables, and poultry 


Temande 


(mushroom sauce) + liaison 
Supreme sweths 
(strained mushroom) Velouté simmered with chopped Used for poultry and game birds 


mushrooms and strained + liaison 


To accompany eggs, fish, veal, and 
poultry 


To accompany white fish and lobster 


Velouté + cooked and strained 


Aurore (tomato sauce) 
tomato puree 


Cardinal (seafood sauce Velouté + lobster butter + fresh cream 


Espagnole 
It is a brown coloured sauce made from beef stock and tomatoes. Its derivatives are 


shown in Table 10.4. 


Demi-glaze (jus) 


Table 10.4 Derivatives of espagnole sauce 


Equal parts of brown sauce + brown | Accompanies red meats and also 
stock and reduced to half forms base of other sauces 


Used for duck 


Demi-glaze + reduced red wine and 


Bigararde (orange sauce) 
orange juice + red currant jelly 


To accompany roasted and grilled 
meats 
To accompany offal, beef filet, veal, 


and ham 


Demi-glaze + reduced white wine 
and vinegar + cayenne pepper 


Espagnole + madeira wine 


Diable (devil sauce) 


Madeira ‘wine sauce) 


3 Used for fish, chicken, 
sweetbreads, and Vegetable, 
To accompany eggs ang fish 
To accompany steak, fa, 
To accompany eggs ang fish 8 


Mayonnaise read. Its derivatives are shown in Table 10.6. 
4 . 7 sauce often used as a Sp 


onnaise sauce 
rivatives of May: 
Table 10.6 De 


L ene a Mayonnaise + pounded garlic Used in fish soups, eggs, Vegeta. 
wa . Used for vegetab] l 

| Chantilly (cream sauce) | Mayonnaise + stiffly beaten , 8 © Salads 

| whipped cream 


{ Soubise (onion sauce) Béchamel cooked with chopped 


onions and strained + fresh cream 


Mayonnaise + puree of blanched 
spinach, watercress and parsley 
Mayonnaise + chopped shallots 
cooked in white wine + tomato 
Ketchup + chopped tarragon + 
Brandy + cayenne Pepper 

Tartare sauce + ketchup 


To accompany eggs Veal, and lamb 


Verte (Green sauce) To accompany fish, eggs, 


and 
vegetables . 


| Cocktail 


To accompany seafood 


Thousand island 


Served with Vegetables 


Served asa 
fried fish 


Mayonnaise + chopped gherkins 
+ chopped Capers + chopped herbs 


dipping sauce with 
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el recipes that have 


ts can also be used, the most common 
ovies fish paste. Dark Soya sauce is usually 
cooking and a light soy sauce for seasoning. 
a sauce has the same nutritional value as meat 
tract and improves with age. In Japanese cooking it is used 
mainly to season grilled kebabs, tofu, cold vegetable, fish 
salads, fritters, and sashimi. In China soya sauce is mainly 
used in marinades and stewed dishes, while in Indonesia it is 


Fig. 10.2 Kikkoman 

mainly @ table condiment. Soya sauce from Japan 
Few famous sauces from some countries are as follows: (see also Plate 7) 

Kikkoman Soya Sauce (Japan) It is a regular soya sauce with rich flavour. 

This is a thick, sweet soya sauce also used as a table 


Ketjap Manis (Indonesia) 
condiment. 
Toyo Mansi (Philippines) This is a light coloured soya sauce flavoured with a native 


fruit which is very similar to a lemon. 
Making soya sauce is usually left to manufacturers, as it involves fermenting cooked 


soya beans and wheat that have been salted and injected with an aspergillus mould. The 
taste depends on the proportion of soya beans to wheat. Good quality soy is aged from six 
months to two years so that the sauce matures and develops additional flavour. When the 
sauce is strained from the vats, fairly light soy is produced. The residue may be pressed to 


extract a thicker liquid, usually called dark soy. 
Artificial soya sauces are made with hydrolysed soy protein, artificially coloured and 


flavoured with caramel and glucose. 


Worcestershire Sauce 
It is also known as LP sauce (refer to Fig. 10.3). There is a story 
that two pharmacists by the name of Lea and Perrins for- 
mulated this sauce at an order given by one retired army 
officer, who had savoured this recipe in India. Not impressed 


with the result, he returned the sauce and it was stored away in Aa 
a store and was forgotten about. When discovered sometime pay 
later, the sauce had matured and was pronounced excellent. any 
The manufacturers then perfected the recipe and developed it 
for commercial preparation. It soon became popular as a table 
condiment. Traditional Worcestershire sauce is thin, dark brown, 


Fig. 10.3 Label on the 
LP sauce bottle 
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Ketchup (see also Plate 7) Ce 
from Malaysian keyjap, brine in which 


is derived 

oman pickled. In South-East Asia, ketchups ‘i Ee 
from fish and shellfish are still very common; but i. c 8 
Western world, a ketchup (refer to Fig. 10.6) or ‘catsup’ is a 
tomato sauce which has been generic name for any tomato 
sauce made with vinegar. All ketchups include salt and spices, 
and often vinegar and sugar. The taste of commercial tomato 
ketchup is often preferred to homemade tomato ketchup. 
Commercial ketchup is like a smooth tomato sauce and it is 
highly seasoned and these days various flavours, such as chilli 

garlic, Oriental chilli sauce, and sweet and sour tomato. 
ketchups, are available in markets. Fig. 10.6 Tomato ketchup 
(see also Plate 7) 


Tabasco Sauce 


The chilli or h sibs 
sauces Metshce as o seit “0 etal commercially prepaaaa 
chili sauce made in Louisiana. but named after 


‘ wa land Tef to mature for up to dire bi The ound is then sauce (se meer. 
eit mixed with distilled vinegar, and bottled. Plc oe 


Chilli Sauce 
tis usually a fairly thick hot sauce as distinct from the thin tabasco 


sauce. Chilli sauce is prepared from pulped peppers, flavoured 

with garlic and vinegar, and thickened with cornstarch. Chilli sauce 
(refer to Fig. 10.8) is usually eaten as a condiment with Chinese 
dishes. This sauce is not be confused with homemade chilly paste. 


Commercially made chilly sauces are convenient to use and also 


they have long to indefinite shelf life if stored in a cool, dry place. Fig. 10.8 Chilli sauce 
(see also Plate 7) 


CONTEMPORARY SAUCES 


Over the last decade or so our eating patterns have changed dramatically. Our knowledge 

of the world cuisine has increased,with many of us travelling and eating out more often 
than ever before. Today’s chefs are responding to demands for lighter sauces that are 
simpler, less rich, and more easily prepared than those of the past, whether they are for 


everyday use or for special occasions. 
With the above objectives in mind, chefs have come with modern-day sauces which 


complement, highlight, and enhance the flavour of the dish it accompanies, whether it is 
egg, fish, poultry, vegetable, salad, or dessert. Let us dicuss few of these famous sauces 


used in modern kitchens. 


Pesto Sauce 
It is a popular sauce from Italy. Pesto means a paste and is popularly made with basil 


herbs. Northern Italy uses basil for pesto and southern Italy uses tomatoes for pesto 


Method 


In a food processor, blend 150 g fresh basil, 60 g fresh flat parsley, 45 g pine nuts, 4 cloves of 
94°, 10 g sea salt, 300 mi olive oil, 5 g fresh milled black pepper, and 25 g parmesan cheese to 


867" paste 
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Salsa Di Noci 
In Liguria, a region of northwest Italy, th 
is traditionally served with a pasta called panso 


ith other pastas. 


is sauce is pounded with addition of y | 
tti, a pasta stuffed with local wide and | 
er §, I 


also goes well w 


Method 

To make 300 mi take 2 clove of crushed garlic, 125 g of walnut blanched and skinned, 3 
fresh breadcrumbs, 4 tbsp of olive oil, 25 g parmesan cheese freshly grated, 4 tbsp of wy 

Mix everything and grind it to rough puree. F Cream, 


Romesco Sauce 
This spicy red sauce from Catalonia is wonderful with grilled fish and meats. To | 
+ 40 prepare ’ 


a milder sauce chilli seeds can be removed. 


Method Le 

To make 300 mi take 2 small dried red chilli, 150 ml olive oil, 3 garlic oie sin ao | 
aa ag oat chopped), 2 sliced white bread crust, removed hen eee 

and chop. Heat oil Suen Of snake pai. SOS eee in boiling water, drain, deseed, 

Nick moe anda garlic, nuts. Fry till golden brown. Brown the braad Gdnlelk a | 

omato juice. Add the nut, garlic, bread cubes, wine vinegar and blend. Seaso of 

smoked paprika. cubes, wine vinegar and blend. Season wi | 
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Beurre Blanc 
An emulsified sauce made with citric juices, white wine, clarified butter, and cream. This 
French sauce is served with fish and shellfish. There are many ways of making this sauce, 
but the most common one followed in modern hotels is given below. | 
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te 20g chopped onion in 50 g clarified butter and deglaze with 50 ml white wine. Add 500 ml 
stock and reduce to a glaze. Add 300 g double cream and cook till reduced to half, Add 10 ml_ 


‘lemon juice only while finishing and serve with the seafood. You can also add butter iofan's Pes, 
gloss and shine. ili 
MAKING OF A GOOD SAUCE 


Following are the points to be kept in mind while making a good sauce. 

j. Always use good quality stock to make sauces. The sauce for chicken should be 
made only with chicken stock and so on. 

2. The sauce should be smooth and glossy unless specified for a purpose. If the 
creamy sauce is lumpy, it could mean that the ratio of flour and butter is incorrect. 
Adding hot liquid to the roux quickly and not stirring continuously could also result 
in lumpy sauce. 

3. Never allow a skin to form on top of a sauce as this will result in lumps, when mixed 
later. To avoid the formation of the skin, dot the finished sauce with butter or cover it 
with a greased paper. 

4, Cook the sauce for a long time, this would intensify the flavours in the sauce and it 
would also provide a gloss to the sauce. To make the sauce glossy, pass it through a 


muslin cloth or a cheese cloth. 
5. Always season the sauce in the end, as the reduction of the sauce will result in a 


salty sauce. 
6. Skim the sauce whenever necessary; a greasy stock should never be used for making 


sauce as this will result in a greasy sauce. 
7. Always use correct utensils to make sauces. Cooking white sauce in an aluminium 


container with a steel whisk will make the sauce turn greyish black and citric sauces 


made in copper vessels will also discolour them. 
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3 Olive oil based sauce mixed with ingredients, such as sun-dried tomatoes. 
olives, and almonds, is a great sauce with grilled fish steaks. a 

4. Fmuit-based sauces, such as fruit salsas, are very common these davs. India jms 
restaurant of Trident hotel, Nariman Point, Mumbai serves Thai stvle grilled 
with raw mango chutney flavoured with curry leaves. re 
5. Herb-based sauces, such as rouille i 
and vegetables. and pesto, are very commonly served wisi Se 


6. Vegetables are widely being used as sauces with meats and vegetabie ean 
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Pumpkin, asparagus, and celeriac are few of the vegetables that are roasied 


pureed to make cream sauces to be served with various dishes. 
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_ ae KEY TERMS 


butter Butter left on a low flame to separate 
and then strained to get a clear butter. 
To add wine or liquid to hot pan to dissolve the 
ts to form a sauce. 


Dijon Mustard paste from France. 
Egg Benedict English muffins topped with ham, 


poached egg and gratinated with hollandaise. Usually 
served in breakfast or brunch. 
Jugged Classical dish of hare, where blood was used 
as thickening agent. 
Jus roti See roast gravy. 
Jus Also called demi-glaze. it is a reduced brown stock 
til it is thick and glossy. 
Kikoman soya Brand of soya sauce from Japan. 
Meringue Dessert made by whipping egg whites with 
sugar. 
fonter au beurre Addition of cold butter cubes blended 
0 hot sauce to give gloss and smoothness to a sauce. 


atten sauces ater C 
Sauces’, as these have been ene discovered 
it is a very common practice to use such sauces with 
different kinds of meats and vegetables. Most of the 
Sauces prepared these days are healthy and use less 
cream and butter. 


Morello Variety of cherries from France. 
Mother sauce Basic sauces from which other sauces 


are derived. 
Pansotti A square sheet of pasta filled and folded to 


form a triangle. 
Pique/cloute Onions studded with cloves and bay 
leaves used for flavouring white sauce. 

Roast gravy Liquid left in the roasting pan after a meat 
is roasted. 

Salsa Spanish for sauce. 

Sashimi Japanese preparation where a raw meat is 
served. 

Slurry Mixture of cornflour and water used for 
thickening. 

Tarragon A kind of herb. 

Vanillasauce Sweet sauce made by boiling milk, sugar, 


vanilla pods, and egg yolks. 
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butter Butter left on a low flame to separate 
lids and then strained to get a clear butter. 
peglaze To add wine or liquid to hot pan to dissolve the 


sediments to form a sauce. 
Dijon Mustard paste from France. 
gg Benedict English muffins topped with ham, 


poached egg and gratinated with hollandaise. Usually 
served in breakfast or brunch. 

Jugged Classical dish of hare, where blood was used 
as thickening agent. 
Jus roti See roast gravy. 
Jus Also called demi-glaze. It is a reduced brown stock 
ll tt is thick and glossy. 
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Contemporary sauces are 


Morello Variety of cherries from France. 
Mother sauce Basic sauces from which other sauces 


are derived. 
Pansotti A square sheet of pasta filled and folded to 


form a triangle. 
Pique/cloute Onions studded with cloves and bay 


leaves used for flavouring white sauce. 
Roast gravy Liquid left in the roasting pan after a meat 


is roasted. 
Salsa Spanish for sauce. 
Sashimi Japanese preparation where a raw meat is 


served. 
Slurry Mixture of cornflour and water used for 


thickening. 
Tarragon A kind of herb. 
Vanillasauce Sweet sauce made by boiling milk, sugar, 


vanilla pods, and egg yolks. 
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SALADS 


Learning Objectives 


After reading this chapter, you should be able to: 
» identify various types of salads and classify them into various categories 


o get acquainted with various classical salads and dressings 
» understand emerging trends with regard to salad preparation and presentation 


« prepare basic salads and dressings 


INTRODUCTION 


In simple words, a salad is a composition of ingredients that can be raw, cooked, or cold, 
usually served with a dressing and eaten as an appetizer or as a main course. The word 
‘salad’ originated from the Latin word sad, meaning salt. The ancient Romans believed 
that adding salt to green leafy vegetables would reduce bitterness, thus making it easier on 
the palate to consume. The earliest salads were a mix of greens (sometimes pickled) that 
were tossed together with some salt and served on the table. In the late seventeenth 
and the eighteenth centuries the use of lettuce came into being, which became the most 
popular ingredient in salads. It was most commonly used as a base or a foundation on 
which other vegetables and meats were placed. Eventually to increase the moisture 
content in the salads the use of dressings came into existence. The first dressing was a 
simple olive oil and vinegar emulsion that was used to add flavour and moisture to the 
tossed greens; but with the emerging trends and world tastes coming together, chefs are 


being more creative in giving new dimensions to the humble dish of salad. 
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fig. 11.1 Classtication of salads 


Simple Salads 
These salads c 

_ ian epee primary ingredient, which makes up the body, with one 
ON eetci Pend one a. beat ig aH, These salads are usually tossed 

ents which are grown fresh during th 

Common — of such oe are beetroot salad that uses boiled diced beetoatll 
a vinaigrette dressing oe classical tomato salad where roundels of tomatoes are used 
and served with a dressing and garnished with chopped parsley. | 


Compound Salads 

Compound salads are very elaborate in nature and can vary depending on the skill and 
the imagination of the chef. Compound salads comprise of more than one ingredient 
unlike simple salads. Compound salads can be classified as follows depending on the 


ingredient used in the body. 
e Fish based 

e Fruit based 

¢ Meat based 

e Vegetable based 

¢ Miscellaneous salads 


They can be understood with the aid of Table 11.1. 


ee de 
| Diced apples, 


| German potato 
| salad 
Russian salad 
Coleslaw 
Caesar salad 
| Meat based Carmen 
Hongroise 
Miscellaneous! Indienne salad 
Fattoush 
Tossed Salads 
This is a type of sa 
fish, or shellfish, etc. are to 
are also tosseq Salads, but 
Other 


pss oe 
af 


segments 


b 
| Diced apples and 


OL 


es, celery choPPe 


askin iced pin eapples, 


ananas, 


iced 
Potatoes, boiled and slice 


-aiT¢ ts, c ig 
ped capers. 


d, blanched, 


orange 


Boiled diced potatoes, carrots, pineapples, 
ee peas, French beans 


Juliennes of cabbage, carrot, capsicum 


Cos lettuce, garlic, croutons for garnish, 
rendered bacon 


Chicken, rice, red pimentos and green peas 


Bacon juliennes, lettuce, potatoes, and paprika 


Boiled rice, 


Chiffonnades of ice ber 


asparagus tips, juliennes of sweet 
pimentos, dices of apples 


g lett 


green peppers, 


lad where Varieties of Coo 


ked vegetable 


uce, tomatoes, 


S, mushrooms, truffle 
Ssing, Many Of the 


’ 


grated Parmesan) 
Mustard dressin 
Vinaigrette 


Curry cream 


dressing 


Vinaigrette 
dressing 


compound salads 


ent category, All the 
the Lossed , 


ale gs ry, 


8, Meals, 


days, Wt fas become } mwa ~ Vp 
ae 4. foite “ Vitae “ * 
a © ae att 


‘4 wie f 4) 1Tt' ea) 
LPM A ; ey aioe | . 
— , wis eytiats 


to the increase in demand for these leaves, they are available in all supermarke ts 
dev with local vegetable vendors. They are a rich source of vitamins als. 
ri ‘Tris ve -y essential that the lettuce leaves be thoroughly washed before being used; it is : A 

advisable to use 4 chlorine solution of 50 ppm while washing the leaves, before being = 
ysed in a salad. Let us see various kinds - lettuce used in salads in Table 11.2. "4 


i ne . 


and : m i ne 


Table11.2 Varieties of lettuce used in salads (see also Plate 8) 


One of the most popular 
lettuce varieties, it gives a very 
crisp bite. It is found very 
commonly in all supermarkets. 


The leaves have a deep red to 
pink colour with white ribbing. 
This lettuce is grown in the 
dark, thus giving colour to the 
leaves. It can be eaten raw in a 
salad, grilled with olive oil. or 
stuffed. 


This lettuce has a mild flavour 
with tender leaves. The edge 
of the leaves have ruffled 
edges. It makes a good addition 
to a tossed salad and adds a lot 
of colour to a salad. 


Lollo rosso 


It is used in the famous Caesar 
salad. It has a very good 
flavour and a crunchy texture. 
Most common variely is the 
green Romaine; red is also 


Romaine/cos 


available. 
Thick leaves which are rose 
red in colour. The heart is pale 


yellow in colour. It gives a 
1 in the salad. 


Red sangria 


colour combinatior 


| 


The leaves should be tightly 
packed, and there should be 


no blackening of leaves. 


The leaves should be 
tightly packed, and should 
feel heavy in weight, since 
air is trapped between the 
leaves, which may have 
insects. 


The leaves should be 
washed thoroughly, since 
the edges have dust and 
dirt. 


The leaves should be 
bright green in colour, 
with no blemishes. 


The leaves should be 
washed thoroughly before 


good | being used in a salad. 
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+ very impo 
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Cara 
part of the sala Nce and hence, ” 
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The leaves are bright green } 


and have a $ 
Be par tender and have 
li bly spicy to mild flavou 
They are a great addition 
to a tossed green salad. 


These leaves are used in a salad 


to give it a sharp to bitter 


be eaten raw in a salad, while 
the older leaves are usually 
blanched since they have a 
pronounced bitter flavour. 


These are curly lettuces, with 
long tender leaves which are 
attached to a whitish stem. 


The tip of the leaves have a 
serrated edge, 


d. 


r ae marks on them, ‘Tp. “lay 


errated edge. 


flavour. The younger leaves can 


| The leaves shoy d 
bright green in COloy, 
with no holes o; any 1 2d 


should be washeg ey 
thoroughly. 


The leaves Should hay 
no blemishes anq 


be bright green in 


Shou] 
Coloy;. 


The leaves should be 
bright green With no 
yellowing. They should be 
Stored in a Paper bag after 
being washed and drained, 


very Crisp. Drain well and store 
ina Perforated basket 
With we 


t Cheese Cloth until 
further Usage , 


covered 


ee 


ssing is usually in a liquid or semi-liquid form. 
aa dressing is made keeping in mind the ingredients used in the salad. The dressing 
. ie the food value of the salad. 

on dressing should complement the ingredients being used. 
c a" modern concept of using flavoured oils and reducing the use of fruit juice and 
° extracts in salads is a trend that is fast catching up. 


pressings can be classified as follows: 
re 


oil-based Dressings 
ese dressings are temporary emulsions consisting olive oil and vinegar, commonly 
oe) called vinaigrette. The oil and vinegar emulsion is the most common of all dressings 
used in salads. It is important to whisk the dressing so as to prevent the emulsion from 
separating. It is very important to use a good quality of olive oil and vinegar, in order to 
et good vinaigrette. The dressing can be made in bulk and kept for later use. 
Given below is a list of oil-based dressings, which are used in varying proportions. 


e American onepartoil + one part vinegar 


e English one part oil + two part vinegar 
e French three parts oil + one part vinegar 
e Italian four parts oil + one part vinegar 


However, the oil and vinegar/water separate, with the oil rising to the surface, on 
standing. Such dressings therefore need to be whisked just before application. Oil-based 
dressings are best held/stored at near room temperature. The guidelines given below 
should be followed when making, holding, and applying vinaigrette products. 

e For production, choose good quality ingredients, namely oil, vinegar, fresh herbs, and 
flavourings. 
¢ Prepare and mix dressings well in advance allowing the flavours to fully infuse with 
each other. 
¢ Hold/store prepared oil-based dressings at near room temperature for best results. 
Holding in the fridge will cause the emulsion to separate. 
¢ Always re-emulsify the dressings (by agitation or whisking) just before use to ensure 
the dressing is thoroughly blended together. Oil-based dressings are best stored in 
squeeze bottles, as it is easy to blend the emulsion by vigorously shaking the same and 
dispensing also becomes easy. 
¢ Ensure the ingredients being flavoured/moistened have 
been properly prepared (for example, drained/dried) 
before the dressing is applied, otherwise the dressing naa 
will not coat the salad. Instead it would separate and 
form a watery layer beneath the salad, which could be 
very unappetizing. 
not use excessive amounts of dressing but allow the 
dressing to lightly coat the ingredients. The tossing 
lechnique is an ideal way of achieving this requirement. 


CHEF'S TIP 
Always use gloves while 
handling products that need 
no further cooking, such as 
salads and dressings. Salads 


reasons of food poisoning. 


EMERGING TRENDS IN SALAD MAKING 
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flavoured products. 


hen start with a 


Natural Yoghurt Dressings 
People are very conscious of their health these days and hence, yoghurt-based dr 
Essingy 


are very common on the menus today. Sometimes yoghurt is used as it ; 

; as it 
os to lighten and modify mayonnaise or cream-based dressings. It Bh often iti 
ye product with a piquant taste that is so desirable in salads Yo h Moh 

ressings should be of thick consistency; if it is not, then it j d °8 Mart Used in th 
yoghurt for some time in a cheese cloth. S advisable to drain the 


Let us discuss the emerging trends in salad making 
Buffet Layouts and Presentation | 


If we ever glance through the old Coo 
: ( 


\odern concepts are drifting away from bulk 


powcasing om a a , a ies sleek platters and servewares. Most of the hotels 
oda) have dec aa a " <a where a salad is served individually on platters with 
an assortment “ peared . ae from. This allows good portion control and fresh- 
ness also the sa “" preg a tf “ messed up after a few guests have helped themselves 
from the buffet. “= ing out salads on a flat ware or even a hollow ware in a height forma- 

attern is very modern and fashionable, Salads are even served in i martini 


° . 4 : » ‘’ > 
yjasses and individual spoons. Companies around the world are designing new plates and 
jatters tO help chefs show case their skills in a modern way 


Y presentations and emphasis is laid on 


Healthy Approach 


Gone are the days of tossing salads in mayonnaise and ot 
hardly find Russian salads and waldorf on buffet tables 
Chefs are laying lots of emphasis on creating lig 
‘ve oil, soya-based creams and fru 


her creamy dressings. One can 
and menus of five star hotels. 


hter salads and using dressings such as 


i it and vegetable reductions. 


peconstructed Approach 


Let us understand the concept of a deconstruc 
romaine lettuce tossed with Caesar dressings, 
crisps, and anchovies. Modern approach woul 
pre-tossed. This allows the guests to choose h 
allows them to be creative. 


ted salad. Caesar salad consists of cos/ 
parmesan cheese, bread croutons, bacon 
d be to serve all these separately and not 
ow they want to have their salad and also 


New Approach to Classical Salads 


Going with the cliché ‘old is gold’, many guests would still love to savour the old classical 
salads, because they have been tried and tested and have been always seen on the buffets 
during special events and festivities. Modern trends are usin 
techniques to create the same salads; but are usin 
presenting the same. Presenting traditional colesl 
an entire new dimension to this humble salad. 


g the same old recipes and 
g modern servewares and platters for 
aw wrapped up in sliced avocadoes gives 


Flavour Profiles 


With the shrinking of the world and awareness, melange of flavours and combinations 
has given rise to dishes commonly known as ‘fusion cooking’. One has to be very careful 
in mixing of flavours as it does not take too much effort to turn this very concept into 
‘confusion cooking’. The mixing of ingredients in a balanced and harmonious manner 
can produce good results. Combining honey-glazed chicken drumsticks with teriyaki sauce 
from Japan is quite a hit and so is combination of lemon grass, kaffir lime, chillies, and 
Western style grilled chicken. 


Live Salad Station 


Many ingredients are kept separate in different bowls with assortment of dressings and 
garnishes and is mixed or tossed live in front of the guest. The guest could also choose to 
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SALIENT FEATURES OF PRE 
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The possible combinations and | . can give wide scope lo the person en... 
salads are almost unlimited and this can § Mrs, yy 


oe nderstanding of the ¢ . 
their preparation. It does, however, requae at : Thus a | OM Pati Win, 
CIF prepare - a presentauion. 1us allention should " ity 
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1. All raw salad ingredients should be fresh an 0 | ed q | y. If required 
& they should be kept in a covere container in a ibe 
held or stored for a time, they sh ont chaniaa refriges,. 
especially reserved for the purpose. On no acco “Y DE Stored c ni 2 
raw or cooked meat/fish. F ts 
2. All leaf salad vegetables shoul 


leaves and roots, then washed 
should not be left to soak in water. Watercress 


( Pre — 
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d be carefully trimmed of all discoloured oy 
in cold water, drained, and dried thorough, a 


may be held standing bn litle a | 


water. 


3. Large salad leaves are best if carefully torn into manageable-sized pieces instead » 
cutting with a knife. 

4. Use the core part of the lettuce often referred to as ‘hearts of the lettuce’ Whereve 
possible, as this part is very crisp and offers a natural crunch to the salad. 

5. The cutting of vegetables, either raw or cooked, should be carried out as evenly al 
neatly as possible. This is essential for good presentation. If cut into julienne. the 
should not be more than 3 cm in length. If they are too long they can be difficul: tp 
manipulate on the plate and awkward to eat. 

6. Some items, such as avocado, pears, globe artichokes, and some fruits such » 
banana, tend to discolour quickly when cut. This can be prevented by preparing 
them at the last minute and using a lemon-based dressing. Alternatively, they may be 

sprinkled first with a little lemon juice. ae 

7. Attention should be paid to the optimum period of time required for the marinate 
or maceration of some types of salad. Mixing some ingredients with a dressing strong’ 
flavoured with vinegar or lemon juice will quickly destroy any inherent crepes 

- example, a salad of pimento, fennel, or celeriac will keep its crispnest fer 
30 minutes or so but will become limp and lifeless if held overnight. 


8. Where a number of items are used in the composition of a salad, some thew 
should be given to the balance of flavours and the possible duphcaton of 


elsewhere in the menu. 
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g Asa general rule, salads comprising raw green salad leaves should be dressed and 


mixed at the last possible minute and where practical, in front of the customer. In 
some cases the customer can determine the in 


gredients and their proportions used in 
the preparation of the dressing. 


0. Most salads can be suitably dressed and presented in glass, china, or wooden bowls. 
The use of crescent-shaped china still has its adherents as far as the formal dinner is 


concerned; they can be very useful as a side dish where the amount of salad is 
smal] and is served as an adjunct to a main cour 


consisting of bouquets of already dressed in 
shallow plates. 


1]. The use of garlic as a flavouring ingredient for salads should be treated with care 
because of its pungent and all-pervading aroma and taste. For those who like it and 
are prepared for its consequences, garlic may be added, either chopped or pressed, 
to the salad or to the dressing. A more subtle and less overpowering way is to rub the 


se. Certain types of main dish salad 
gredients are best presented on larger 


salad bowl with a cut clove of garlic before adding the actual salad. 


mmm CONCLUSION 


ds are an important course in most cuisines. They 
- known in different ways around the globe in 
Ld ‘ languages—French refer to them as salat and 
Bors as insalata whereas Spanish speaking people 
nsalada. Whatever the name, salad is relished as 
7 cr or even as a main course. It also forms a 
‘’ accompaniment to roasts and grills if paired well. 
BF dor cuisine the importance of salads has been 


far greater as More and more people are looking for 


healthy options in their menu and hence, greater 
emphasis is laid on the variety of salads offered on 
the menu. Both classical and contemporary salads are 
still found on the hotel menus. Salads such as Caesar, 
Greek, etc. are still on the most wanted lists of any 
menu. The presentation and approach might have 
changed, but the salads taste the same like they tasted 
a decade ago. 
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Acidulated cream Mixture of three parts of lightly 
whipped cream with one part of lemon juice. 

Balsamic dressing Balsamic is an aged vinegar from 
italy. Three parts of olive oil emulsified with one part of 
balsamic vinegar. 

Blue cheese dressing Lightly whipped cream mixed 
with blue cheese. 

Compound salads Combination of more than one 
ingredient with dressing. 

Crostini Buttered slice of long bread flavoured with 
herbs and toasted until crisp. 

Emulsify Homogenous mixture of two insoluble liquids 
created by agitation or blending. 


French dressing Emulsion of three parts of vinegar to 
On€ part oil. 
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Maceration Letting the ingredients infuse with the 
flavourings for considerable amount of time. 

Martini glass A conical-shaped glass used for serving 
a cocktail called martini. 

Simple salads Salads comprising a single ingredient 
and tossed with a dressing. 

Sour cream Cream set into yoghurt by addition of 
yoghurt culture. 

Tossed salads Tossing ingredients with dressings in a 
bowl so as to coat the ingredients with dressing. 
Waldorf salad Classical salad made with diced apples, 
chopped celery, walnuts, and mayonnaise. 

Watercress Small leafy vegetable, often used in 
salads and garnishes. 

Yoghurt dressing Drained yoghurt blended with herbs 
and flavourings to be used as a dressing for salads. 
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CHAPTER 12 


INTRODUCTION TO MEATS 


Learning Objectives 


After reading this chapter, you should be able to: 

» identify various types of meats and classify them 

+ understand the various cuts of beef, veal, lamb, pork, chicken, and game 

» select cuts for classical dishes of each meat 

e recognize the importance of selection and storage of each meat 

¢ prepare and process various meats as per standards and specifications 

¢ prepare yield cards and do yield tests for various meats and understand the importance of 


the same 


INTRODUCTION 


Many people in the context of meat refer to food which comes from lamb; but in reality, 
meat is the body tissue of any animal that is eaten as food. This could be meat from 
chicken, lamb, cow, and even frog legs. In order to classify this broad selection of meats 
available, the first and foremost approach is to segregate fish from meat. This is done 
because we would like to refer to meat as a tissue, which is a muscle tissue found in 
animals. Muscle tissues are involved in helping the animal move its body parts. This 
chapter discusses various kinds of meats and their usage in cookery. Animals have the 
same biochemistry as those of human beings and they are full of necessary proteins and 
amino acids that every human requires for his/her basic metabolism, Hating of meats has 
deen prevalent since the time of cavemen and tll date domestication of various animals 
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Adipose Tissue 


r. The muscles in the back are for support and 


the tenderest cut in an animal and always sold in the market ata _ 


This is the tissue where fat is deposited and stored. As the animal ages in life, the con 


centration of the fat also increases in the body. Initially the fat starts to deposit around 
the internal organs and the pelvic area but as the animal continues to age, the fat ge 
deposited externally just beneath the skin. Additional fat now starts to vei deposit 
between the muscles and also within the muscles. This interlacing of fat in the muscle! 
known as the marbling of meat. Marbling affects the flavour and tenderness of a mee! 
and definitely the well-marbled meats cook to a texture where “— moist and ju 
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SELECTING AND GRADING MEAT 


Yield Grading 


It determines the quantity of usable meat that th 
measures the quantity of saleable meat the carcass 
boneless retail cuts. This grading also considers int 


€ carcass will yield. Yield grading 
will yield as either boneless or semi- 
ernal and external fat. 


PROCESSING OF A WHOLE ANIMAL 


There are various steps considered before an animal is slaughtered for human 
consumption. Laws of certain countries, such as the UK, the USA, Australia, and Canada, 
are very strict when it comes to processing and grading the animals for export, etc. Well il 
does not mean that all other countries are not strict; but it is these major countries which 
do a lot of export of these meats to other countries as well. Let us discuss steps that 


are 
followed in the animal processing plants. 


? { 11] ’ | 
that are brough | 


7 J ile 
Lather disabalitie 


Lhe animals 


nT 
t4¥4 QREYS diseases Line 


rOSML mals 7 
Resting of Ani at least 24 hours. This allows them bas 
slace for al least 2 ; 


“ a ‘ 1 as | 
he animals are stored i a | ds y period they are Ve] 
I movement. During this resting I i. Siven Plenty of 
Lyaol PVE hy allowes The tary ed for another |v hours . \ 
he | 2 hours. The animals are then sta » SO thar 
lor the first 12 hours | 


. acl 
no feces left in the inte stinal trac 


Cleaning and Sanitizing a 
y and are scrupulously cleaned ANd ea... 
Phe ammals are then given a good showe! | and *ANilizg, 


| o | 
the next procedure 


Stunning 


Uhis is done to make the animal unconscious. Stunning helps avoid p 


While slaughtering. Hf the animal is conscious when slaughtered it wil] quake 


the olden days, the animal used to be hit hard on the head by he: 


paintul procedure was then replaced by shooting the animal with a “aplive bo fr 
0 


Nder the 
unconscious for a considerable amount of time. This method is Stull followed 


pistol, which was hit on the front head between the eyes. This would re 


N Certa; 
ith electric long ; i] 


S IS Very 
ock of 7() Volts js Passer 


places. However the modern methods of stunning animals w 


popular and commonly carried out these days. An electric sh 
behind the ear of the animal to stun it. 


Slaughter 


r ‘} is is . . » Sa \ . P i > 2 * _ . - ; . 
his is done immediately alter the stunning; not because the animal wil 


consciousness; but it is done because at this time the rate of the heart beat 


blood is very high and this will allow maximum blood to flow out of the animal. Th 
ae oe 
Jugular vein! is cut to slaughter the animal, 


fab) 
= 
Ou 
ig 
Lo | 
O 
@m 
~” 
c 
oD 
So. 


Bleeding 
Since blood contains 
advisable to drain out a 


hooks with the head facing doy 


' A blood Vessel in the neck 


cLA 


Introduction fo Meais 221 
Introduction to | 


$$ 


M eat Ageing 

jmal carcass must be aged to develop tenderness, Soon after the animal is slaughtered, 
eu mortis—a stiffening of muscle tissue—occurs. This condition disappears gradually 
rt hin a period of seven days in a large beef carcass and around three to four days for a 
jamb carcass. Cows and pigs are slaughtered very young at the age of two months and five 
months respectively, nee there is no need to age it. Enzymes present within the muscles 
work on the connective tissue in the muscles even after slaughter. It is the action of these 
onzymes that reduces the stiffness caused by rigor mortis. In the process of tenderizing the 
meat, the enzymes also develop the flavour of the meat. Ageing is very important for 
chefs who love to serve tender cuts of meats to their guests. 


gsifICATION OF MEATS 


Before we get into the classification of the meats, let us first understand the nomenclature 
of these meat products. To a layman, words such as, mutton, lamb, heifer, veal, etc. would 
seem like something to do with meats, but they would not know what exactly each one 
would mean. These names of the meats are given to the specific meat that comes from a 
specific animal. The term beef for instance, refers to the meat from cattle which are over 
nine months old; all the other cattle which range between three to nine months are 
classified as calf and the meat from cattle between one month and three months would be 
known as ‘veal’. Meat is broadly classified into the following three types. 

e Bovines Ox, cow, buffalo, bison, etc. 

« Ovines Sheep, lamb, goat, deer, etc. 

« Swines Pigs, wild boar, etc. 

Al] animals in these categories differ from each other in size and shape and hence; 
even taste different from each other. For example, the taste of buffalo from that of cow 
would be very different and so on. 

Meat could be broadly classified into various categories as shown in Table 12.1. 


Table 12.1 Categories of meats 


f Pork Poult Game 
Lamb Bee | c | ry | 
__—— | ; 
Meat from  Meatfromcow. | Meat from | Meat from chicken and some | Furred wild animals 
ve under Meat from young | pigs. other farm raised birds such such as deer, rabbits, 
dmonths calf is called veal. | as ducks, turkey, etc. mountain goats, 


bs acees 
6) age. 
y) 


antelopes, etc. 


Birds such as quails, 


wild ducks, pheasants, 
wild turkey, partridges, 


lc, 


2220 S$ Oo0d! 


CATEGORIES OF MEAT 


wat 3 detail. 
[Let us now understand each meal 11 
Table 12.2 Classificaion oflame 
—_—- , Kid lamb . 
Ram/hogg' i/ewe Wether te, ———— tn the UK and the USA oe lon 7 
| female ol 4 2 Coe 

Male lamb under Castrated male _ dui is 30-60 | 4 lamb between 2-6 o abo, 
| year is called ram lamb 1s called i ‘i months is called spring : Month, ‘ 
wether. days _ or yearling. c ) 


or hogget 


In France it is 
referred to as 


called ewe. 
i — 


In India we also 


call it kAasst. 


Female lamb 


under | year Is 


OD 


Lamb 
airly young animal, it 1s natural that it would not be marh| 
to cook the lamb to utmost ten dem. With 
eSs an 


wpizey) As lamb comes from a f 
[12.1 fat and hence, it becomes very tricky for chefs 
fication of lamb. In the i 


juiciness. Table 12.2 shows the classi 
rs we will discuss the methods of cooking 1n detail and that wil] zive Min 
Us 


nly how a meat should be cooked, but will also help us und 
ected to what method of cooking ri 


understand it with an example. A piece of meat which is very tender and lean 
= »S 
d with minimal amount of heat. Hence, methods such Uch ag 
; as 
will be the apt methods; but tougher i ae 
S of 


ay) 


chapte 
nd 


indication of not o 


what cut of an animal should be subj 


tenderloin, can be cooke 
frying, grilling, or even shallow frying, 
meat such as the shoulder that undergoes a lot of exercise, needs cooking f 

§ lor a 


longer period of time. We cannot cook meat at higher temperature for longer q 
tion as it would draw out all the moisture and burn the meat, so longer fae : Ura: 
cooking would entail lower temperatures and cooking methods that a : 
medium to cook, such as boiling, stewing, etc. Roasting is another method € liquid 
followed, but then again, not for all the cuts. Since all this while we have b eam! 
aes cae of ee and impacts of cooking methods on them, let us ceataens 
amb in detail (see Fig. 12.1). There i a 
internationally, as ale fase one serene seers cuts of meat followed 
needs. There are English cuts, French cuts, American cut ing to their = arcs ae 
we Shall talk about the most commonly followed sim me on — 
ple cuts which are internationally 


used these days. 
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{ Lamb leg 
2d 
/ = he / 
ae ar, 
is \ \] Sirloin 
i. wee . 
of ca 
boa Loin 
oy Flank 
Best end of 
the neck 
Breast 
Shoulder 
h 
Shank 
| 
r 
5 Scrag end 
l 
Fig 12.1 Cuts of lamb 
shoulder 


Various cuts are culled from the shoulder of lambs as shown in Table 12.3. 


Table 12.3. Table of shoulder cuts 


These come from the shoulder that | Used for grilled steaks, braising and also boiled 
just begins from the arm. They as they are tough joints of meat and hence moist 
have a round bone in centre. cooking methods make them juicy. They find 
good use in Indian curries and also in biryani. 


‘Shoulder chops 


These come from the shoulder Used for grilling, boiling, or stewing. 


Blade chops 
| towards the neck part. 


It is usually roasted. It is a very tasty joint but hard 
to carve as it is very bony. 


‘Shoulder roast | This consists of the whole shoulder. 


| 


Butchers often debone it, roll it, and sell it as 
boneless rolled shoulder. 


It is a bony piece, but has lot of collagen present in 
it. It is often used for stews or is even braised. The 
meat could be cubed and used for kebabs. 


Lamb neck The neck is the sticking piece from 
the shoulder. 


Sirloin cho p 
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k as shown Table 12.4 
Best End of the Neck ee f the nec | 
i d from he b ” 

Various cuts are culle 


the neck 
4 Cuts of best end of 
Table 12. 


Usage 
sites ; e of the prime cuts andy Ny, 


ist = oast. One rack 
The entire rack of lamb consists It makes a canoe a Guard of honou; ly Sen, 
8 ribs. Two racks can be 3 guests for an e l sts prepared “nd “Tey, 
in 1 animal. o very Classical roasts p pate from ; to; 

Bb tainech tons saben t away at the tj © Tag, ay, 

en the meat is cu - P and the beck 
ibe it is sold as ‘French rack’ 0 
ex , 
It is used for grilling and pan-frying. It is a Visaby 
a double chop with two ribs as the meat Will re. to \ | 
iuicy when grilled! of panied. Ty Tras, Cookin tin 
find important place in kebabs and biryanj 8: they | 
It is very soft and tender and jigs Usually broile 
or grilled. It can also be crumbed and q 


4 


xy Ss 
& i i Nee | 


8 


Ne is 


It is a single piece of chop oe 
the rack. If the tip is exposed i 
is called French chop. 


When the bone from single 
chop is removed it is called 
lamb cutlet. 


Lamb cutlet 


Loin | 
Various cuts are culled from the loin of the lamb as shown In Table 125. 


Table 12.5 Cuts of loin 


Description —e 
Saddle of lamb] This is the back of the lamb, which | The whole saddle can be used for roasting Tops 
hosts one of the few tender and be deboned and rolled to be Called rolled loin i, 
expensive cuts, From that one can also slice of Mdividual deb 
rolled loin chops. This Cut can be roasted ae ‘s 
pan-fried. Concealed under the backbone on 2 
. . e 
finds tenderloin Of lamb. 
Loin chops It is one of the tenderest cuts of Since these are 


very tender cuts 
lamb. It is the slice from the either grilled, Pan tried, 


saddle of lamb. When both the single loin eh, 
le are incorporated referred to as DOSE LLE 
in the chop it ig called double loin 

| Chop or English chop. 


. they WOuld be 
n broiled When a 


rolled and slic ec. 


Or eve 
PIS deboned. ee 


he end of the saddle 


‘UMP where the legs 


| 


louching the | It is NOt a6 lendey 


are starting. = MOTCIR, T Iueel, 


slic ec (() Obytsy 


l() ct huth ' 


The Saddle of lamb MOU Including \s th 


y 


Introduction to Meats (225 


jamb 109 


ats are culled fro le 
gous cuts are CU led trom the | B Of the lamb Shown in ‘Table 12.( 
: AD, 


is va 
| 12.2 | Table 12.6 Cuts of leg Of lamb 


i ; — _ —— 


Description 


| 


lhese are used for roasts. But they can also be cut 
on bone and used in stews and curries. Most of the 
Indian hotels prefer to use only leg of lamb to 

Process meat for their curries, kebabs, and biryani. 


Indian cut called pasanda is a thin slice from the leg. 


| Used for grilling, braising, or stewing. In Indian cuts 
it is referred to as hurrah. 

This is the lower part of the leg | Both the hind le 

below the knee and above the | 

ankle. 


- Tt * ae Usage 
hese are sold single, double, Or ; ai 
even boneless. 


This is a slice of the leg on the 
bone. 


gs and the fore legs are used to get 
shanks. Lamb shanks cook to a moist preparation 
with lots of gelatinous texture, when braised or 

| Stewed. In Hindi it is called nallj 


It is the boneless muscle from 


the thigh of the leg. 


It is one of the tender cuts of lamb and hence it 


could be broiled, grilled or poeled. In India it is 
referred to as hoti 


This is the muscle from the calf | [{ js 


of the leg. 


again very tender and can be used for broiling, 
grilling, and pan-fryingIt Indian terminology it is 
called kareli. 


silverside 


Breast 


Various cuts are culled from the breast of the lamb as shown in Table 12.7. 


Table 12.7. Cuts of breast 


Description 


This is the front of the rib cage that 
protects organs such as the heart. 


This also includes 8 ribs from the rib cage and it is 
very fatty and has lots of collagen. It is best cooked 
barbequed, grilled, or pan-fried. It could also be 
deboned and minced. It forms excellent kebabs and 
In Indian terminology it is referred to as pasli ka 
panja and the mince from it is known as chikna keema 
as it has more quantity of fat. Thin slices from the 
deboned lamb rib is called parcha. 


Spare ribs | It is cut from the breast and have These are used for grilling, broiling, or barbequing. 
cartilage bones on it. 
tiblets These individual lamb ribs cut into _| It can be boiled and deep-fried as snacks. It could be 


grilled as well. 


single pieces. 


einai aia ii aaa - 
en — 
ae 
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Table 12.8 Indian cuts of lamb ON 
; Usa . 
Cut Oe al itis the As the name 7 
—_—— ——__——————.... af lamb. Curry cutis te |" su Pe 
Lamb curry cut | These are 60-70 g pieces are vai emeat | for lamb OR i this «> 


S< 
nd Cut oo 


combination of boneless and o aa 
from the leg and shoulder of the lamb. . |e 
Champ This comes from the rack of the lamb and eac biryanis, One ooo 
rib is culled out to form a champ. ane. with “8 
rc Ps, Ui 
Raan These are the hind legs of the lamb separated a 8 “s be used ¢ - 
from the thigh bone. While receiving jamb legs . ) a i Curry cyt.” perce 
the following need to be kept in mind. rom . e leg of the lamb, al Seal, p 
© There should be no flaps of fat or ssue ey * “soa for making cl 
attached to the leg. . ne whole *€g can be aged : bab. 
e The leg should be received without the preparation of Indian i n 
attached. leg often served as rag, lamp 


ortion of spine or tail . . 
° The colour of the meat should be bright pink. 


° The meat should not have blue bruises, 
blemishes or purple blood clots. — 

e An average weight of 1.8-2.2 kg. is good 
for Indian dishes. 

Kaleji This is the liver of the lamb and it should be dark 
red in colour when received. It should have a 
shiny smooth exterior and should be free from 
slime. Always receive liver in a whole piece. 

Gurda This is the kidney of the lamb and we should Gurda is often paired with liv 
always receive it in brown colour. It should make gurda kaleji. iver to 
be plump and tender and firm to touch. 

It should be shiny in appearance. 

Magaz Magaz is the brain of lamb and is received whole.) Magaz is often used to make o... 
It should have pleasant smell and should be free CUITies 
of slime and blood. It should have a shiny 


Liver is often paired With kj 
make a favourite street 


gurda kaleji. 


f EYS t 
00d calleg ) 


and should be plump. 

Boti Boti are the boneless pieces of lamb obtained It is used as a cutin curry cut ane 

from the topside of the leg (refer to Table 12.6) | used for making curries and Tha 

Puth This is the sirloin chop of lamb (refer to ) It is used as a cut for birvani as 

; ‘ Las UTS ik 
Table 12.5). ivery flavourtul, 

Burrah This is the slice of the leg on the bone. } It is used as a curry cut, it can be us 
Immakine the popular burrah kebal 
tis also used as one of the cuts in 
birayin 

Nalh These are lamb shanks (refer to Table 12.6). leis used tor making curries 

Karel: | This is the muscle from the calf of the lamb leg | Ttean be cut up and used as a bol 
Curry or by 

y . ‘ | yr — ' . ? p : 

Pasli ka panyja | These are the lamb ribs. Escalope from the nb bec wed aking keba 


is called zarcha (refer to ‘Table 12.7) alse 


Note: Jhe recelving temperature should he 4 °C or less at the tum: af receter 


Bull/cow 


\f 


‘ a 
el 


ae 
Yo aap /Lam P 


2.6 is called Castrated male Cow which has Young cattle from 


€ 18 called cow 


aving 
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adnan 


specifications—Indian 


ff i os 
7 mportan' here to ri ate the specifications of various cuts of lamb received in 
ir 8 7 als. These specifications could depend upon the usage of these cuts in Indian 
4 - and depends upon the organization. These are shown in Table 12.8. 


° iargest meat producing countries around the globe are Australia, the USA, Canada, 
h tina, and Uruguay. Large numbers of cattle are also found and slaughtered in India; but 
ANB 5 amongst the lowest cebiciines in the world because of the religious prohibitions. 
: The carcass of the beef is huge and hence it is processed into smaller cuts often known 
tail cuts’. The tenderer cuts come from the less exercised part of the animal such 
oin, flanks, etc. and the tougher cuts are obtained from the leg and the rump. Meat 
ved from a young animal is tenderer, compared to meat of the older animal. Beef is 
aid to be the most fortitying and the most nourishing meat amongst all the edible meats 
“Larousse Gastronomique) . Beef = bright red in colour and is quite firm and elastic to 
oti It has a very light and pleasing smell. The meat of the veal on the other hand is 

‘akish in colour and thus veal at times is classified into the categories of white meats. The 

2 arbling of the fat in the beef 1s very important and this decides the quality of the overall 
meat. The fat of the beef unlike lamb is slightly more yellowish. The degrees of yellow 
solour of the fat indicates age of the animal. There are many breeds of cows that are 
eared for milk and meat production. A special breed of cows called wagyu is used to 

roduce one of the most expensive beef called kobe from Japan. This is only one kind of 
meat which is so well marbled that it can also be eaten raw. The fat of beef is called suet 
and in older times it was extensively used in cooking and desserts such as Christmas 
cakes, mince pies, etc. But the usage of suet is limited only to very classical preparations, 
as it is saturated fat and hence not very healthy for the human consumption. 

Just like lamb, the beef cuts are classified as American, French, English, and 
Australian cuts; but we will discuss the general and the most common terminologies 
followed in the classification of the beef cuts (Table 12.9). 

Indian hotels only use the tenderloin cut of beef as it is one of the tender cuts and is 


available at much lower cost. We discussed above that due to religious implications beef 


is not too much in demand. 


Table 12.9 Classification of beef 


Heifer 


Steer Veal Yearling bull/cow 


Bull or cow under 


bull. not calved yet. ()-6 months. 12 months of age. 


. a a ee : es a 


f 
gastray mT 


SS ae 

j S a 

228 Food Production Operations __— ee 
~ 8 Fe —_ 1 FTO UCHIOI SO ’ ; - 


Loin (6, 7, 8) 


Rib (4, 5) 


Chuck (1, 2, 3) 


Plate (13, 14) 


Clod (15, 16) 


Fore shank Flank (11,12) Hind shank 


Fig. 12.2 Wholesale cuts of beef 


The cuts shown in Fig. 12.2 are the broader cuts that are also known 
From these cuts let us now discuss the retail cut 


on Fig. 12.2 are mentioned in the tables below 


as w 
s from the beef The Dumber Ch 
Men : 


for an easy understanding Lone, 


Chuck 
Various cuts are culled from the chuck of the beef as shown in ‘Table 12.10. 


Table 12.10 Cuts of chuck Of beef 


Description Us age 


I Sticking end/| This part of the beef is the neck Ideal for slow cooking as this cyt of the 
part emerging from the shoulder. fatty and is not lender as some of the an aaa.) 
beef. The meat from this Part could be ne Cuts of 
used for kebabs and lorcemeats. 


or neck piece 


2-Chuc ! This ; ; 
k | This is taken from the back of the The piece of Chuck is sold AS roasting ;. | 
| neck which js the centre between cooked in a slow COOkKing sty] r JOM and i 
| the shoulder of { ine iy. a, ) HHS iS one of the 
he cow. INCOMparable POaSt Joints. Phe ground meat { ' 
Kis ida.al ¢ . Cal trom the 
” Chuck is jd, al for braising, SOWING, OF foy Casserole 
?~Dlade This cut is from the shoulder of This is quit a | 
| TAPE Peace, 
the cow. diet “BE plece of meas and the muscles 
Civ i¢ ed It) VAIO Ss , UES Soy cas lt) vel the maximus 
yields lor sty ARS thay Can tye fy Used This also forms 
41 Excellerny , eens | 
! TOMTEING a thicl 


Collagen ¢,,, ! ) vhricl 
oo MOISt hess , Leg | 
i ee 2 | . 


ere OE Ege 
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iD 
o -uts are culled from the rib of the beef as Shown in Table 12.1] 
Table 12.11 Cuts of rib Of beef 


Description 


The entire rib rack is divided into Usage 
“ck ib forerib and the backrib. The 
Bi packrib is the piece attached to 


the shoulder. 


Used aS a roasting joint, cl 
roasting or braising. 


assically used as pot 7 


From the back of the forerib, 

_ ores? Sometimes the bones are cut off 
to make a square joint which is 
often used as a roast. 


Used for grilling, braisin 
boned and rolled. This 

€ meat on buffets. 
and rolled rib can b 


8; Or roasting. It is also often 
facilitates the easy carving of 
Individual steaks from the boned 
e broiled or pan-fried as well. 


Loin 
various cuts are culled from the loin of the beef as shown in Table 12.12. 


Table 12.12 Cuts of loin of the beef 


The loin is the most prime cut of 

g-Lom the animal. This is divided between 
| loin and sirloin. Some of the famous 
steaks come from loin of the animal 
which is mentioned below as 9, 10, 


Usage 


Since it hosts some of the tender steaks, it would not 
be a good idea to serve it as a joint for a roast or for 
that matter deboning and stuffing it would also not be 
a justice to this prime cut. Methods of cooking such as 
toasting, grilling, broiling, or pan-frying are apt for 


and LI. this cut as these cuts are lean and thus we should only 
cook them for short duration of time otherwise they 
will become dry. 
sirloin This is the side towards the rump | Used for grilling, pan-frying, and roasting. Again 


of the animal. being one of the prime cuts of beef, sirloin can be 


processed into steaks or processed as joint for 
roasting. It is also served deboned and stuffed. Sirloin 
can tolerate high temperatures and hence it is ideal 


for grilling and frying. 
2Tenderloin | This is the tenderest muscle The most preferred cut of the animal, as it is ideal for 
| available under the loin. Two steaks. The entire fillet is divided into various parts 
tenderloins can be obtained from _| which we will discuss in detail in the coming 
one animal and hence it is very paragraphs. The famous steaks such as chateaubriand 
expensive. come from this muscle. 


Rib eve steak +The steak cut from the loin near the | One of the tender and expensive cuts used as grilling, 
. rib cage pan-lrying, and roasting. It is also known by different 
names such as club steak, delmonico steak, and rib 


steak. 


Contd 


Ope? 
duction - 
930 rood prod rable 12.12 (Contd) 
a ree U 
| 7 It gets its name omic 

se Le ih shaped bone of the spin uty, os 

18 }- cut. When these steaks - Cor Ses loin \ 
tenderloin muscle be Sania Cut, the trap ey 


that is the reaso . 
n they are Mor Part = Of i" Ni 
e t gS) 


The shape is same as x 
very different trom T stea, eT We Sa 
orterhouse encompasses ts 7 


called chateaubriand and }, 


Tt 
expensive steak in this anj Ne be Of th 


Mal, 


om the rump 
3 Cuts of rum of the beef 


d 
b , 
“scale if of the beef as shown in Table 12.19 


table | 2.1 


= Usage 

This is the tougher joint of me 

exercise and hence does not sh 8S it rege: 

fat. This cut of meat can be ice Boo ave 

served as joint for a roast. Th Oned an am 

grilled; but one needs to take ; Steaks Ge "Olle Cy 

can dry out very fast. Care While i be ; 
we 


Used for grilling, braising “ 


g, ay ;, | 
roasted as a joint. can al 
: 


It is a coarser kind of meat and h 

to use as a roasting joint. The sj] Dee ag 

and used in forcemeats and te a 
ma 


d is 


round i 
where the legs beg! 


f the 
Or stewing 


The part on the top part 0 
thigh of cow: 
The lower part 0 


Topside 


f the thigh. 


Silverside 
side can ws 


e Kebabs . STOup, 


Shank 
Various cuts are culled from th 


e shank of the beef as shown in Table 19 
© 12.14, 


Table 12.14 Cuts of shank of the beef 


Description 
_ ea of the beef It contains a narrow bone called shin b 
w the knee. — 
part of the muscle has loads of came ee and since this 
e tissue, it relea 
’ Cases 


lots of juices whi 
ie d eee reduce to a gelatinous consis; 
to make st — duration of time. This cut i eal ihe 
stoc 1$ 1 ; 
mnie ae s for the soups and sauces. It is als — 
ing, boiling, and stewing. . It is also good for 


f [ J f . 
(@) e e Ss sed O g oc cS Or SOUPS a re cs al 1 € 
f ee C S 1k 


8 be ed for bra S a} i t ili ey A 
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nk ank of 
ys cuts are culled from the flank of the beer 48 shown in T ble 12.1 
adle 12.15. 
Table 12.15 Cuts Of Flank of beef 


Description 


6 _—— the thin layer of fibrous 

( Pod | . iS 1S | | 
= interlaced with fat that forms 
around the stomach area, 


The Usage 
1e tou MORE ee 
is chopred emmbtanes are cleaned and then the meat 
also be Lon Prepare braises and stews. It can 
sround to Prepare kebabs. 


tender steak hidden under the skirt and is 
ed or pan-fried, 


f/ Aath | ectes 
sk! muscle 


"the wall 


tis part of the skirt. Itisa very 
k 


plat often broil 


piate 
vious Cut are culled from the plate of the beef as shown in Table 19 16 


Table 12.16 Cuts of Dlate of beef 


| Description 


Usage 
on “This is the middle rib of the rib cage. | Used for grilling, and even poaching. It can be deboned 
~Sho 


: and rolled and Served a as a roast also. 
‘alate | ; 

slat vay The pair of ribs around the food pipe. | Ideal for barbecues and grilling. 

Spat 


The lower part attached to the fore 
shank of the animal. 


wad Classically briskets ar 
J-prisher 


e used for salted beef, but it can 
form excellent roasts 


and grills. 


| 


Clod 
Various cuts are culled from the clod of the beef as shown in Table 12.17 


Table 12.17 Cuts of clod of beef 


Cut | Description 


=(Jod This is the area below the chuck, 
: above the fore shank. 


Usage 


Used for boiling, stewing, and braising. 


“Thin This is the extended part of the rib 
| with soft bones and is also referred 
to as ‘leg of mutton’ in beef. 


Ideal for barbecues and grilling, poaching, and pan- 
frying. 


haa Cuts of Tenderloin 
14. 


Join is the tenderest c the beef. It is portioned 
—= As we saw above, the tenderloin is the tenderest cut of the b | 


, i ‘) « 2 , + A ~ 
into various cuts that are used for making classical steaks. Figure 12.3 shows the cuts 
of tenderloin. 


XX 


Fillet mignon 


Tournedos 
chateaub"? 
Head 
fig. 123. CUS of tender? 
0 
a: ally & mme Say 
Head This 1S usu : . ie a 0 the eure sui oe of Cey 
Chateaubrian’ a between “a = Same it would ast fe hate mt 
- fillet cou el ht. 8 Detw dh 
tenderloin nt of the W 8 ain ee q 
comprises Per ually served for (wo people eae would be on to 
500 gand this sa * ey called guerie?” eotey™ © sliced of the weigy @ 
front of i" rd - ed as ana la carte portion. | St oy 
160 to 180 § - from the fillet after the chateaubriand has been take, 
he next cu d to prepare steaks for a la carte Of. Tei, 


d also use 


fillet and is sliced into 30 g slices fo, 
rumbing and frying. Steaks 


Fillet Mign° 


Cooking of Beef | | 
rtant part for the chefs when it comes to cooking of beef Before 
We 


This is the most impo 


do this let us understand few terminologies. 


Larding Insertion of fat inside a lean meat is called larding. 
Barding Covering of a lean meat with a 

Fat plays a very important role in the texture of the me 
meat, it is this fat that melts and provides the juiciness to the meat. The muscles which d 
not receive exercise, such as tenderloin, sirloin, etc. will be having adequate amount of fa 
and hence the cooked product would be moist and tender. 
exercise tend to have less fat and such lean cuts of meat need to be larded or bai 


cook them to a juicy texture. 
lable 12.14 


piece of fat. 
at. When heat is applied to th 


lhe parts which receiv 


ded 


‘ 
M24) The beef is cooked to various degrees of doneness as show 
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Approximate Cooking Time 


0 20) Seconds on each side 


The meat will stil] } 
saignant | € underdon | 
we but blood will be much legs ° es minutes on each side. When the droplets 
| ee “Ppear on the surface turn the 
point | The meatisjuicy and cookeq as 
“ym When press ! 
yee 


ed, pink Juices come 
out. 


selection Criteria of Beef 


The quality of beef can be Judged from the 
» The meat should be firm and bright red. 


following points, 


¢ Yellowish fat is always a sign that the animal is older or of a dairy breed. 


Table 12.19 Classification of pig 
k 
Hog Por 


Pactrated Meat from the hogs that are Male pig 
oat pig 5 months or older. 


Boar Suckling Pig 


Baby pig 6-8 weeks old which is still 
feeding on milk. 


Older pork meat is used in 
making processed meats. 


Pork 


Pork is referred to as the meat from the domesticated pig. Table 12.19 shows the rue 
tion of pig. When we say domesticated, we mean the pig that is an ps the 
production of meat for human consumption. Pigs feed on garbage and seis an | _ 
they are the biggest carriers of disease causing germs and spines apewon Z is see : 
insects associated with pigs and hence animal husbandries thal ed Ol a ways 
take care while rearing them. In spite of all this itis one of the wide y consume ats 


: aces, where eating pork is a taboo. 
around the world barring the places, where eating | 


ts 
———— 
—s 


uding cooked, smok 
af | { “ e 7 i » fF ° . ed 
: | _atile | eal , jlace ™ ine cannes indust > Cure 
ably incom ete il paco™ ham, or Sausages es A Salt, | 
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snacks OF filled in sandwiches ast, lunch 
evel that forms 
sharewter” : Pi “a ve ea category OF smok inn", 
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particular m Pps: g tod Pe ibe noses and th; ed a Ne & 
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n in th dun.” ti * 


hens these 44 
‘os in the spring 
Since during this time apples grow j e 
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ir the pork with fruits such as a 
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as ae ae a from ange Till this Sei. 
ina with th estern | ate, 
e USA comin uit table, © Pain 
g third in The it 
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al sti yn 
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end : entre . 
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Shoulder 
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- 
ge 


we jow! 


various cuts are culled from the jowl of the pork as shown in Table 12.20. 


Table 12.20 Cuts of jowl 


Description 


“This is the chin of the pig. Ideal for slow cooking as this cut of the meat is very 
fatty and is not tender as some of the prime cuts of 
pork. Traditionally pig cheeks are cooked in England 


and are often referred to as ‘bath chaps’. 


It is very popular in the UK and the USA. Jowl 
bacon is eaten cold. 


og This bacon is prepared from the 
jow! hac cheeks of the pig. 


snoulder 
ous cuts are culled from the shoulder of the pork as shown in Table 12.21. 


Vani 
Table 12.21 Cuts of shoulder 


This cut is the section at the top | Ideal for slow cooking as this cut of the meat is very 


choulder 
ine of the foreleg. fatty and is not tender as some of the prime cuts of 
chop pork. This makes an excellent roast and it can be sliced 
into individual chops for grilling. The shoulder can be 
cubed and used in forcemeats and for stewing. In India 
pork vindaloo would be made using this cut. 
eck end This is the part of the shoulder The fat content in this part makes it ideal for sausage 
i closest to the neck. making. It can also be cubed and used for stews. 
Picnic This is the lower portion of the | Also known as Boston butt, it is used to prepare famous 
s-yider shoulder attached to the foreleg. | ham called picnic ham. It can be cubed and made into 
a forcemeat or sausages. 
Loin 


Various cuts are culled from the loin of the pork as shown in Table 12.22. 


Table 12.22 Cuts of loin 


Cat Description Usage 
This is the centre of the loin. | The entire centre loin can be roasted, braised, ot boiled. 
Individual steaks sliced from it are called centre chops 


and are ideal for grilling, pan frying, or broiling, 


This is the part of the loin lh can be cooked in the same way as centre roast 


(contd 


/ 
putterly Cn°P 
alentines si 

" 
pork chop 


lT6«.,. 
chop ‘i d or pan-fried. a Cay 
ie be grille . 
bone is ¢ | 

sirloin ‘ i athe | AN the bone is removed it is Called ang 
sirloin © eit when 

. Join 

tre of 


Leg 


Various cuts are 


Description 


The fresh ham is the hog’s hind leg. 


Also the hind leg of the pig. 


oist and fatty cut, it is idea] fo 
m 
A very 


ade ch 
is split open to Tesemb] °P. 
chop is sp Ca he 
the ae rfly chop or Valentines chop, Th 
is calle illed, pan-fried, or broiled. Car 
can mr part of the meat 1S ve 
aes if care is not taken. 


hy 


Ty lean an 


the leg of the pork as shown in Table 19 95 
culled from 


Table 12.23 Cuts of leg 


The ham is usually cured and smoked and 
24 per cent of the tota] Weight of a Pig. The 
smoked can be cooked by various me 
roasting. Honey glazed roa 
on the festive buffets. 
Italy, 


popular hams. 


The difference from the above ig that in 
the leg is removed from the Carcass 
make a ham. For 


4 Sammon the 
along with the loin and then it iS 


Case of hams 


and processed to | 
| 
Whole animal IS cured | 


Separated. 
Portion of the |e -| Hocks are Usually Cured and smoked and are generall 
the front leg Is used in Havouring Soups and Casseroles. The hocks can 
hock and the on 


be Cubed UP and usec Nn force meats of stews 
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vriOU cuts are culled from the belly 


of the pork as shown in Table 12.24. 
able 12.24 Cuts of belly 


Description 


“These are removed from the belly 
S| ion that may incl 

| and are a section y include 
the cartilage. 


Usage 
Ideal for barbecues, smoking, 


ce ! and grilling. These are 
oiled Most of the times and then subjected to the 
Mentioned cooking methods 


, This is the part located below the loin. 
ell’ ‘Traccounts for the total of 16 per cent 
“of the weight of the animal. 


- : a content in this part makes it ideal for braising 
an ans: Pork belly is cooked on a slow heat for at 
st live to six hours for the desired tenderness. 


i" a smoked belly will be called bacon. 
con which is not cured and smoked is known as 


gr “i bacon and the bacon that comes from the loin ~ 
of pig is called Canadian bacon. 


since the belly of the pork is very 
fatty with streaks of lean meat 

| trapped inside, it is smoked to 

“create bacon. 


paco” 


oa the cured and 


selection Criteria of Pork 


The pork should be received with skin on. This sh ld . | 
and elastic to touch. ould be free of hair, should feel moist, 


« Always receive pork that has light pink flesh which gives a fresh look. This a that 
the meat should appear moist but not damp or oily looking. 


e Select meat where the cut bone appears red in colour. The whiteness of the cut 
side of the bone indicates the old age of the animal and hence the meat would be 
less tender. 


¢ When receiving pork always make slashes with the knife on the legs to see if there are 
any tapeworms. 


: Poultry 


Poultry refers to any domesticated bird that is used for food. It is a term broadly used for 
birds such as ducks, turkeys, chicken, and even goose. It is believed that Chinese were the 
first people to raise or farm these birds and then subsequently it was brought to the West- 
ern world via Asia, Greece, and Rome. Poultry is a highly nutritious meat as it is classified 
as a complete protein. It is classified into the category of white meats and it is one of the 
leanest meats available after the fish. Table 12.25 shows the classification of poultry. 


Table 12.25 Classification of poultry 


Poussin 


Spring Chicken Broiler 


Chicken weighing Chicken 


Boiling Fowl Capon 


Chicken weighing | A mature hen of | year | Castrated male 
1) y. weighing between |-Lokg | of age and weight ranging | roosters, that are 
100-450 g. and seven to nine | between 1.5-2 kg. | 4-5. 


| 
weeks old. | | months old and 
| weigh between 


3-4 kg | 
ee a ee nienscheaataal 
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ticularly have many interesting ley 
yall ' © : rt. 
| io not discuss them here. J hese te 
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if iby 
rE PA 
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pot be fae! 
1 1} i 


chel 
J, part of a slaughtered the feathers are Pluck, 
» bird Is - * . <a. Ty 
| hen the in. Singeing is the proce. bis. ; P 
Singeing W 4 be stuck to the sk a ena . ice €Ss fol], . Is ; y 
|] feathers “ by moving the bir P “Me. Car, .* to, ty y 
sma _ present ? 
featne | 
the skin. in off the bi Sty , 
voters 16 removing of skin o | : Le for SOM rep oa i 
S ; : . 
undressed chicken ras: 
arations refer to > but SINce “on, 


h conscious it is advisable to serve Meats Withou, Cop|, ‘ M, 
, . 


ex ess 
not burning 


Dressing Th 
12.5 I the classical prep 
: become more heats Th l 
This is done in case of De deck {ry is neat] tied ' 
EO I sin = ape to loo 
12.6 ce ficken twine’ to form oral . eh will an i the CrVing th ' 
Hy} F£-9 J calle hed u € less a . 
|. since the poultry would be closely : | Ss Of na mt dle a, 
Spatchcocking It is the splitting and Battering of the bird, Usual] 0 
s eaatailos for baking or grilling. It is termed as en “rapaudine in Risa 
p of 


Or 
ud ch 5 Atty 
similar to a flat toad or crapaud. : 


Basting It is a term used for meats, especially lean meats. While — 
8 
juices that have oozed out of the meat are spooned back at regular ; ING, the 


terva aby, 
(o help it remain moist. Many other methods, such as barding, ne na ON to ¢ bay 
10) 


comes to cooking of poultry, especially turkey. While roasting the whole Mon < 
will cook faster than the legs and hence once the colour is attained tur ey, the by, 

barded with bacon so that it remains moist and does not get overcook. the § ast ' 
the most commonly eaten meat in India as there are no €d and q ie 


religious bi 5 é his; 
barring its way of slaughtering.’ dings oy this 


VIDEO 
Jointing Cutting of bird into pieces is called jointing. 


ue) Frenching When the bone js exposed it is sliced off t 
zz) | 3 ) | 0 expose the bone Marrow, Thi 


lypes of Poultry 


There are Many types of 
oultry b 
meat and algo on Poultry birds apart from chicken that are domesticated for ii 


These are discussed as follows. 
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n. A canard is the name £lven to 


I yue i * 
yd swo months of age. 


+ duck Which is three months old anda duckling 
| under 
, A farm-raised bird, it js very po 
ee festivities like thanksgiving 
wee on an average it could weigh 
ge 


Pular for 
day and Chri 
between thre 
jab Iisa 25-30 days old Pigeon befor 
* ind 600 g and would have reached its maximum limit 
il and is much darker than its other Poultry coun 
we moisture when cooked. Since the ancient times it h 
veple from all walks of life. 
pe 


its delicate flesh and is 
stmas. The size of the b 
€ to 11 kg. 


always associ- 


ird varies with 
a 


€ it learns to fly. At this age, it would weigh 


of growth. Squab meat is very 
terparts.. It is very tender and 
as been a dinner entree for the 
Goose This is a very bia poultry. It is mostly corn fed and 
forcibly fed to produce fattened liver Called foie gras. 

The cuts of the chicken are very sim 


most basic cuts of poultry for meat are b 


§ Species of 


ple and not as elaborate as other animals. The 
Teast and legs. 


However chicken is jointed into 
ed after this The most common ones are sauté 
cut or Western cut and Curry cut. Figure 
chicken, because it is very important to y 


would help us in jointing it. 


Rib cage 
Breast bone 
Mf 
ee, 
/ Ip Fy Drumsticks 
| Vy OS JR 


Shoulder joint 


1 oN is 
Wy! nae \ Thigh 
Wish Bone 1 _s : 


Ye | | Backbone 
Collar bone F a | 
/ my \ ” Supreme 
/ wah) 
Shoulder XY 


‘UTS Of Meat and bone joints of chicken 


, bend 


~1jon > NN 
oo Itry as shown : 
Mo 1 she breast of the pouty 28 Shown in Table lg 
pres! “ culled from © nuts of the arassterchielan 26 
: 12.26 
Various e 


Chicken is an ideal meat for Practica 
cooking. However the most Prefer, l 
pan-frying, sautéing, or deep-frying d 
Can be sautéed, grilled, OF Pan-frieg. rh 
preferred cut for Oriental satays too, Sis the 


the poultry as shown in Tab 
sig lled from the legs of the p © 13.95 


jous cuts are aa 


he breast of chicken 
7 Cuts off 
Table 12.2 


This can be used whole or even q 
These then cooked. In Indian cookin 
which are cub shaped. tangdi kebabs. 


ken ebone 


| d, 
£ itis used a led 


Making 
Can be deboned or used whole. Idea] —s 
barbequing, and deep-frying. In Indian cookin” 
in making tikka kebabs. 8 Useq 


are the legs of the chic 


This is the part above the leg 


ggey Saute Cut Western cut. This cut classically } 

6 cut is also known as 7 | y has alwe 
| The classical he modern views differ slightly (see Fig. 12.6). There 18 algo a 
with paproeed cut which is a little different (see Fig. 12.7). Here the breast is divided fn 
teal and then the centre piece is divided into two. 


Breast with wing 
Centre breast 
Thigh 
Thigh 
| _— Drumstick 


Fig. 12.6 Sauté or Western Cut of 


Fig. 12.7. Sauté or Western cut of 
chicken style ] Chicken style 2 
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term applied to wild ihe 
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Table 12.28 Classification Of game 


Furred game 


Feathered game 
——~ 1s that have fur on them. 
5 . « ‘ Liic 
© animals 
> ale ° 


These are wild birds 
ge deer, antelopes, bison, etc. 
] ne e . 


are wild turkey, 


that have feathers on them. Examples 
partridge, quails, pheasants, etc. 

Game birds can be 
such as quails, partr 


O ven 
Ly ed * 
Full 5 re 


hare, rabbit, porcupines, etc. 
3, h as ¢ . 


-"7 all 


idge, etc. 


Large Game 


ommon large game meat is venison, which, 
ae mos that broadly includes the meat from el 
deer, is ae popular large game animals include 
er Additionally, there are even rarer variet 
eager kangaroo, zebra, wild sheep, and goats. 
camel, 


though commonly thought of as 
k, moose, reindeer, caribou, and 
buffalo, wild boar, and to a lesser 
ies eaten around the world such as 


Small Game 


mon small game animal is rabbit. Squirrel is also quite popular, ewes 
al ill d even porcupine. There are many factors that need to be 
by beaver, _ shes selecting a game. All the game must be allowed to rest or - 
inl tonsiaerenon ® = away all the blood. The meat of the game suas » strong : 
ee : A nian and live in the wild and hence get lots of exercise. 
ver) me : _ Seaton te the quality of meat of game animals. 

The following fe , 
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e Age: Younger the animal tender 


a fe | f t ( al id ‘ { { ( mM at. 
) c 1) ~ 


ar > game is around 
. killed: Best time of the year lo kill the g% cairn 
, ah ceded le alla) WaS K | | - the sahara 
e lime of Vedl th : lente ol feeding i autumn and summ« lr, ‘ 
THEY 
because after thre [di 
ave the OV erall 
, Hedin the field: Tealso has an impact on 
hoa) cay cL} penne oe 
e ti 


| | | ()] Pybelldy ()| he] ’ ‘ 
| ‘ \ 


1} if 11) V\ 1 ’ 


—~_ 


g of the meat: It plays a very important fii 
me used to be hung on tal] Biles: in 4, 

o that other animals coulg ‘ t age . ( 
high,’ has been associateg - * " uy 


242 Food PI duction Operations 
r agein 
den times the 84 


e The hanging ° 
This was done § 


ol 


the meat. In 
ide. 
(emperalure outs! ag game 
and since then the term, hanging &' 
a m™ 
nh), “ 
Cooking Procedures apie cooled i .l 
For maximum tenderness; most game me ° with dry heat b Owly and Not | 
ked with moist heat by braising OF ne Y Toasting Ver 
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Some of the popular gam 


Rabbit 
2 ticated members . 
The domesticate lly white meat. Rabbits are from the category ¢ 
d long back le 
with long front teeth for gnawing; some usé 1 5 aie , 
Rabbits are smaller and have shorter ears than their hare relatives, They acs Un, 
counterparts. A mature rabbit lum. & 

AVETages bet and 


less strongly flavoured t 
2 to 3 kg, much smaller than 
4 kg. In India mos! of the game are farm raised and have a licence to prody 
this measure is taken to stop the hunting of animals for sheer pleasure and « Ce meg ft 
hare and rabbit are quite different from each other; but we use this term es Thoug 
One of the most famous dishes made with this animal is jugged hare—,a lan | 
preparation that begins with cut pieces of hare that are soaked in a red es English 
The marinated meat is well browned, then con 
ined 


berry marinade for at least a day. 
in a casserole with vegetables, seasonings, and stock and baked. When the i" 
the juices are poured off and combined with cream ie and 
d pulverized liver. The strained sauce is served over the rahe 
e 


flesh that 1s almost tota 
which have long ears an 


vegetables are done, 
reserved hare blood an 


hare and vegetables. 


Game Birds 
There are various kinds of game birds and some of them are farm ed these days and so the 


availability is easy. Let us discuss few of them. 


Quail 

It is a migratory game bird belonging to the partridge family. But when colonists 

discovered birds that resembled the European version and they called them by the 
: region 


depending on the 
wail in the 


and blue q 


same name. American quail is known by various names 
intain que 


bobwhite in the east, partridge in the south, quail in the north, 
southwest. Other notable members of this family are California quail, mo! 


Introduction to Meats 243 


ontezuma quail. They are very social and travel in small groups called coveys. 
» meat of the American quail is white and delicately flavoured. In general, they 
uld be cooked like other game birds—young birds can be roasted, broiled, or fried 
a older fowl should be cooked with moist heat. Most of the quail marketed today are 
ee on game bird farms. 
' 


an 


partridge 
The two main varieties of this game bird are the grey partridge and the red-legged 
artridge, neither of which is a North American native. In various regions of the USA, the 
name ‘partridge’ is erroneously applied to other birds including the ruffed grouse, quail, 
and bobwhite. All of these birds are plump and have white, tender, slightly gamey flesh. 
They usually weigh around 350-400 g. Partridges can be cooked in a variety of ways 
acluding roasting, broiling, and braising. The meat also makes a tasty addition to soups 
and stews. 


pheasant 
The bright colours and long, tapered tail of the cock ring-necked pheasant makes this bird 


easily identifiable. The ring-necked pheasant is a native of Japan and southern China. 
They are pretty expensive in India. 


YIELD TESTS 


Meat is one of the most expensive commodities used in the kitchens of any hotel. Ranging 
from a meat worth Rs 60 a kg to Rs 1200 a kg for Australian lamb chops, it becomes 
important for a chef to take care of the processing and getting accurate yields of the same. 
Every hotel does the yield testing for each meat and this is done for each cut and 
specification. Let us take an example of a chicken. To understand the yield from the 
chicken, we should know for which specified cut are we calculating the yield. Let us 
understand this more clearly by referring to the sample card of yield test attached below. 
Let us place the value of 100 per cent to the whole received chicken. The rate of this 100 
per cent is Rs 60 and thus if the yield is 50 per cent then the rate of that cut would be Rs 
120 and so on. 


The simple formula would be 
Yield = —_ Rate 
Yield percentage 


In this way we can easily have the yield for each cut of meat that would then help us 


ive at logical and accurate costing. 


a SEIS 


Sr. No. 


A 


Broiler chicken with skin 1 


Broiler chicken without skin 
After removing legs and breasts 


Boneless chicken 


Chicken tikka 


Cost per portion 


Selling price 


Cost % 


Signature of chef 


Fig. 12.8 Standard yield card format 


Apart from all the meats listed above, there is yet 
another category of the meats that are called ‘offal’. 
These have been enjoyed for centuries and also 
condemned because these include all the other 
internal organs of the animal such as heart, liver, 
intestines, brain, and even testicles. Many of these 
are cooked and eaten directly, whereas others such 
as intestines are used as cases for sausage stuffing. 
Apart from these, glands such as thymus and pancreas 
glands, that are often referred to as sweet breads, are 
very commonly eaten around the Western world. In 
north Indian street food, a spicy preparation of kidneys 
and testicles is very common. 
An offal such as ox tongue is boiled and served 
cold in the UK. Ox tail soup is considered to be the 
national soup of the UK. Liver, etc. is used to make 


liver pastes that can be spread on thin crusty breads 


iia a ~ se : 
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and served as snacks. The stomac 
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and the best part is that 
easily digestible by the h 


of meat is enough for a Portion and this would provide 
85 per cent of the proteins required by the body. The 
meat is made up of muscle libre, connective tissue 


h, Commonly known 


25 per CENt protein 


! arbling has less Protein 
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uMan body. A standard 1809 


and fat. Each cut of meat is different in different animas 
and the different cuts from the same animal rea 
differently to each cooking method and heat apt 
to it. lf aa meat «: fouah and chewy, it tS tendenlée 


a 


i HS) 


ae er __ 


ee 
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e 5 of tenderizing the meat. 
fi0ue to cook the meat on a low 


V ‘ct 
alé e Is ; 
me mon : guration of time. Some natural Cooking. n Used in meat dishes in Indian 
F n . j 
en ait : fot ° el d pineapple, contain enzymes 
a’ ail” _ papa 
(l" 9( oP 
rid gua 
eo  — im 


a“ 4for kid lamb between 30 to 60 days 
wor 


e belly of pork and it is always 


rf 


fren’ 

th 
g? ea! cul from 
yo, MP Ked 


0 eat with a piece of fat or bacon 
gf afd yer 


them 
tural juices over the meat that is 


b ow O 
Ad gt ro™ © imal. 
oe eal “ibs of 2 an 
i cle from the 
i ond we for large piece of mus 
ge ia 7 
CLT: of animals comprising of ox, bull, 
inld f 
j ne 
ae me for slice of leg on bone. — 
iso" h indian 3 rk chop without bone and split open. 
gu ay oftoP je con from the loin of the pork. 
gutté on Ba id 
ggian DA” ich is three months old. 
a be — animal after slaughtering. 
f fe) 
cis A soft flexible bony structure as In ear and 
lage 
car tila | | 
“08? style of cooking in a closed teed i 
cass? e ton the lining of the stomacn 0 pigs. 
caul fat Fa French term fora category that comprises 
terie 
onarcl d meats. | 
cure nd smoke trom the centre of the tenderloin 
requbriand Steak ro 
cna | 
jee for fatty mince obtained 
ian name 10 
mina Keema IO 
wat A connective tissue in the muscle of animal 
en 
a to gelatine upon cooking. _ 
oS ia 7 ity with breadcrumbs 
crymbing Covering the commodity with 


_emmilar things before deep-frying. 

selmonico steak Rib eye steak from bee 
Dressing Removing the skin of poultry. | 
fn crapaudine French for flattened chicken afte! 


f 


soit from the backbone 
we Female lamb under one year of age 
egras Fattened liver of goose 
T Wi re the nibs are timmed 


C\! 
dy 


ISUANY 


Game 
beings. 
Gren bacon Barna gricnad dees 
Gueridon & euca oe is not cured and smoked. 

ce that is done in front of the 
guest through a trolley. 
Helfer Cow which has not yet given birth to any calf, 
Jointing Cutting the poultry into pieces. 
Jugged Method of thickening with a hare blood. 
Kareli Indian name for calf muscle of meat. 
Khassi Hindi name for castrated male lamb. 
Kobe Special beef from Japan which is highly marbled. 
It is from a breed called wagyu. 
Lard Fat from the pig. 
Larding Insertion of fat into the piece of meat. 
Loin Saddle of the animal. 
Marbling _Interlacing of fat and meat to create a webbed 
structure. 
Meat ageing Resting of meat in a cold storage to 
develop tenderness. 
Mutton champ Indian name for lamb chop. 
Mutton curry cut Lamb cut into 50 g piece—boneless 
or with bone 
Mutton Lamb above 12 months of age. 
Myoglobin Pigment present in the meat that determines 


Wild animals commonly eaten by human 


its colour. 

Nalli Indian name for lamb shanks. 

Noisette Rolled loin and sliced into thick slices. 

Offal Internal organs of animal that can be consumed 


Safely. 

Ovines Group of animals comprising of sheep, lamb, 
goat, etc. 

Parcha_ Indian name for slice of meat from the breast. 


Parma ham Air-dried ham from Parma region of Italy. 
Pasanda_ Indian name for escalopes derived from the 
leg. 

Pasli ka panja_ Indian name for lamb ribs. 

Picnic ham Cured and smoked shoulder with the 
foreleg attached. | 

Poeled A method of cooking where only fat is used as 
a medium 

Pork Meat from pig 


operations 
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Puth Indian name for sirloin. saitttl jsuall sertibh 
Raan Indian name for leg of nae | 
Ram Male lamb; also seal ma - naividuallY 
uts O 
Retail cuts Smaller © | 
the animals 
ie mortis A natural process where 
ties stiffen UP fter slaughtering: anes deally 
Roasts Large carved out joints of me 
be roasted. 
Scrag end The area towards the Ui 
Serrano ham Famous ham from p a dl 
Shank The cut below the knee of an ene an aie 
Singeing Rotating the bird on a spit 1 
eiiolt. he hind !egs- 
saddle towards t 
Dae he sides of 


Sirloin The end part 
Skirt The piece of the meat covering ! 


stomach. ; 
sen crapaudine. 


Spatchcock Same a 
Squab Meat of a pigeon. 


1. How would you define a meat? What are its 
f physical and chemical 


compositions in terms O 

properties? 

2. What are the advantages and disadvantages of 
consuming meats? 

3. Define a muscle tissue. 


4. Why is the meat of the older animals tough to 


cook? 
5. How is collagen in the meat used to advantage 


of cooks? 
6. What does a skeletal tissue consist of? 


7, What do you understand by smooth muscles? 
8. What is myoglobin and how does it affect the 
characteristics of a meat? 
9, How is meat graded and what is its importance? 
10. Briefly describe the steps involved in slaughtering 
of an animal. 
1. Why is stunning important? 
2. What do you understand by the term rigor mortis? 


13. 
: tls Is ageing of meat and why is it done? 
. ! on are the meats classified into species? 
7 are meats classified on basis of cateqor’ 
. What is khassi lamb? me 
‘7. Wh | 
at do you understand by the term mutton? 
n’ 


—————— 
gee 
Se 
a 


ted male bull. 


steer astra 
stunnin making the amine UNCONg gj, 
Us 
tering: 
glaugn at from the beef. 
eads pancreas and the thymus 
ou s of animal comprising of bi Nq 
S 


s GI 
Indian name for kebabs mag, “2's 
S With g “ 
ry 


“oy 


swine 
Tangdi kebab 

sticks. ‘ace of a tende i 
tenderlo! A piec r Muscle fj Udo, r 
the ch of an animal. “hy 


oin. 
Stoma 
e of mushroom found under th 


Truffle A typ . 

trussing Ty'"g of a poultry bird to retain Shap Sou, 
eho 
ting. ‘ 

aan he calf of the cow. tg 


Meat from t 
Jointing of a chicken into eight 


Veal 


Western cut 
Wether Cast 
yield The a 


processing. 


rated male lamb. 
mount of usable meat availaby 
© alte, 


List the cuts of lamb and at least one Usa 
Ye of 


cut. 
What is guard of honour and crown toag 
St ang 


what part does it come from? 

_ Which part of the lamb will give us lamb cyy 

— List the Indian cuts for lamb. es) 
List the receiving specifications of kidneys ani 


lamb fat. 
What do you understand by the word marpj 
ing 


and how does it affect the quality of meat whil 
le 


cooking? 
. What is the difference between a heifer and 3 


steer? 
25. What is kobe and why is it So expensive? 


26. List the cuts of beef. 
. Which part of the beef would these steaks come 


from—porterhouse, T bone steak, chateaubriand 
and delmonico? 
0 ae 's the weight of tournedos? 
. Explain the different degrees of doneness in 
steak? 
30. What , 
4 hat is larding and barding and how does it hel 
7 ne texture of the meat while cooking? 
- List the selection criteria of good beef. 


Fa 


, 


fa 


ih the various game 
g, Researen oP 


PROJECT WORK 


' 
be 


ee to four, prepare various cuts of lamb, beef, and pork with regard to English, French, 
BF cuts and compare it with the cuts given in this chapter. 


ups, prepare the recipes pertaining to various meats from the recipes folder in the DVD and 
; : aluate the same. 


“a que eo list the various types of steaks that can be procured from beef, lamb, and pork. 
4 Resear’ ist of cold smoked meats, especially from the Italian region and discuss about the different 


-—apP ach Beecarch hams from at least five countries and discuss the peculiarities of each. 


birds and animals eaten around the world and write a short note on each. 


as 


| 
pao *\ 
ao, 


F oA 


SHELLFISH D 


g Objectives 


his chapter, YOU sh 
es of fish an 
ous cuts of fish and 
| dishes of fish 
f selection an 


s fish and shellfi 


Learnin 


After reading t 
e identify various tyP 
e understand the vari 
e select cuts for classica 
e know the importance © 
e prepare and process variou 


ould be able to: 
d shellfish and classify them 
methods of cooking used fo 
| the Sam 
e 


d storage of fish and shellfish 


sh as per standards and 
SPeCificat; 
1ONs 


INTRODUCTION 


Fish and shellfish are commonly known as seafood. Though they could 
pi Ou be 7 
Procure > 


the sea, ocean, river, or lake or they could also be farmed artifici 
of the customer; th : aru icially to °C itn 
er; they are still known as seafood. Y tO meet the dan” 
Man has tte, Aetna “Mang 
eas been using seafood in his diet since lime immen : 
modl morte 
nae . in the kitchen that a chef really feels proud of. Sin 7 il. It is One af 
needs Baa -Oince lsh qs ; the 
o apply delicate cooking methods and als« : sh is a delicate 
iaeeaniarait also delicate flay ale mex 
M4 P aces around the world especially in R | « OUTS. dl, 
ve ve a lace Cone al, a 
. as food, and it is called ‘vegetable of the sca’ Ws . ndia, lish is Considered to} 
. : c SCa . On “yy lobe 
een é mer, which literally translates to ‘fruits of NarEY in Franc CLs refer r, 
e texture of fish < : : sol the sea. Whet yererTe i 
aid Shellfish i alway ether eater 
llfish is always smooth and incre eaten cooked or ray 
HEN Vel salile 


_ | ae | | 
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“6 i a ct 
no sof them are rich in oils, such as Omega-3, whi 
, Which is a preferred choice for people 


50 
sufferins [ro 
‘he other meats even when you are on a diet. 


Fish and spells are different creatures, but since both 
with them in the same chapter. In case of fish the onl ai from water we are dealing 
habitats but shellfish on the other hand differ not only in 5 — is in their species and 
composiion. Like the name suggests, all the shellfish ioe hell peareueier i ie 
jive in two shells and are called bivalves such as oysters rae — them. Some of them 
univalves live in a single shell such as abalone, etc. There is a " ia while others known as 
a kind of armour or a crust and is called crustacean such as lobsters seta lade. guate 
: , etc. Le 


3s discuss the classification of this category of meat to get a better understandi 
rstanding. 


-,ssIFiCATION OF FISH 
Fish could be broadly classified as shown Table 13.1. 


Table 13.1 Classification of fish 


Physical Shape 


Round fish 
Flat fish 


, water—sea and ocean 


Sal 


—rivers, lakes, 


Fresh wate 
ponds 


Habitat 
As we know, fish comes from the sea, ocean, 


lassified based on its habitat. 


hese habitats play a very importa 
matter where the fish comes from it is still referred to as 


f fish that thrives both in sea as well as river. These are 
bh as sea sole or river sole. The taste does differ, as sea 
of the salinity in the water. The flavour of such 


Fish can be c 

river, or lake, and each of t nt role in its taste and texture. 
As we mentioned earlier, no 
seafood. There could be a species O 
then differentiated by their name suc 
fish are considered to be healthier because 


fish is called ‘oceanic flavour . 


Freshwater Fish 

| sometimes migrate back and forth between saline waters 
ly ‘inhabitants of fresh water are described as 
elt, sturgeon, trout, ete. 


Some species of fish tolerate anc 
fresh waters. Fish that are predominan! 


fish and include bass, perch, pike, sm 


—_———$—$—$————_ - —____ ——__ 
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»xercise MOre—SWIMMing go... 
ecause they © vor isimane ing, rn 
Y Oreed; @ 


. ‘ he is i ‘¢ lean b ry D amen 
Freshwater fish F e river course. [he move ng sap 
and migrating along ™ — i“ So, ey, 
: wr , nN de ‘ . \ 
contributes to their being , 
Seawater Fish d are adapted to the sea COndition, 


r ater an 
_ 1 bants of marine wa 

lhese are inhabitants °" wise the high concen L This is th Wate; h Rg , 
do not exercise uate a to move against any current. ie e reason i Clg u,. 

ave tc e of them Yr ke 

at and they do not hav sent in som » Such 

baa : 1] d fatty in nature. Oils pe in size, fro “SO e Toy 
these fish are oily an The marine fish vary } » TOM Very 5 kag 
ks. Some other examples P al] Ste} 


tration of salt in the sea 


dabs, turbot, plaice, halibut), herrin : Pollog 


Atl, 
sh, Sa] “Mt 
mn 


kipjack), etc. i: 


cutlass fish, eels, flat fish 
herring, Pacific herring, sprats, a ; 
tuna (blue fin, albacore, yellow, big eye, 


Physical Shape 


Fish are also classified as per their shape. There are two shapes of fish—roung 


the name suggests, flat fish are flat in appearance while round fish are wel] 
plump. There are many ways in which one can differentiate between flat 3 


(Table 13.2). 


: Nat A, 
“Ounded 2 
“ round i 


Table 13.2 Difference between flat and round fish 


This fish is flat in shape. This fish is round in shape. | 


Eyes are on either side of the fish. 


Both its eyes are on one side. 


It swims in a horizontal fashion. 


It swims flat to the surface of the water with 
the belly aligned parallel to the water bed. 


Both the sides of the fish are of same colour 


Belly side of the fish is white in colour. 
It yields four fillets. It yields two fillets. 


Examples are salmon, (rout, snapper, etc 


Examples are plaice, turbot, flounder, skate, 
halibut, sole, etc. 


Flesh Type 


Fish are also classified by its flesh type. The flesh of fish is cither oily or white. White fish 
is also referred to as lean fish. All flat fish and many others, such as snapper, cod, et . 
lean fish or white fish. Fish such as herring, mackerel. salyy, mn, sardines, et ie ) fasalie 
as Oily fish. It is very Important for chefs to understand these differen: sein the structure 
fish as cooking methods for oily fish and white fish differ, We wall discuss this furth 
the chapter on methods of cooking. _ oe 


V : 


Intfoduction to Fish and Shellfish 251 


r mainly categorized ; 
“ shellfish al ) S me “Tustaceans and molluscs. 


n as 
are eale 
coft-shell crabs 


Langouste 


Crawfish are 
similar to 
lobster but do 


not have claws 
ike them. 


Thev have 

spiny shells and 
the flesh is in 
the tail. The 


head i$ alwavs 


ed as a 


Ar 


COral} Ve DIEC f 


USE IN stocks 


Table 13.3 Common Crustaceans 


ern ose Slats nee 


N OF SHELLFISH 


Bp Processing and Cooking Other Information 


Blue crab, brown 
crab, king crab, 
snow crab, mud 
crab, spider crab |9. 


l. Since crab has sweet and 
succulent meat it needs 
very less time to cook. 
Mild flavours suit better 
than creamy sauce. 

3. Oriental flavours such as 
lime juice, coriander, and 
chilly helps to make good 
salad. 

4. It can be pickled with its 
flesh removed from shell. 

5. Soft shell crabs are deep- 
fried and tossed with 
sauces. 

6. Crab meat can be used in 
soups or made into cakes 
and fried for hot snacks. 


Rock lobster or | 1. 
spiny lobster, 
sand lobster 


The meat can be grilled, 
sautéed, broiled, and pan- 
fried. These can also be 
stewed in a creamy sauce. 


2. Spicy seasoning can 
produce best results. 

3. Oriental flavours are best 
suited for this type of 
crustaceans. 


The female crab has 
sweeter meat than the 
male crab, but they have 
less amount of meat and 
hence are smaller in size. 
Male crabs are considered 
in cooking as they 
provide good yield. 

One should buy crabs 
alive to ensure freshness 
and also ensure that they 
are heavy for their size. 
Crabs with both claws 
attached should be 
purchased, as the claws 
have the maximum meat. 


These are often mistaken 
for lobsters. The selection 
criteria is same as that of 
crabs. 


Contd 
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aa 


Crustacean 


reparing bisque 
soup (refer (0 


Chapter 9). 


Scampis are 
also called 
Norway lobsters 
or Dublin Bay 
prawns. It is 
believed thal 
colder the water 
in which it lives, 
better is the taste 
and the flavour: 


| Langousune 


Lobster Hom mard 


The American 
lobsters are 

een in colour 
and the 
European 
lobsters are 
blue black in 
colour and have 
the best flavour 
and hence are 
expensive. 


Prawns/shrimps, Crevettes 
are the most 
popular of all 
the crustaceans. 
Technically there 
is no difference 
between prawns 
and shrimps; the 
only difference 
is that shrimps 
are smaller in 
size. Prawns 

measuring less 

than 5 cm are 
called shrimps. 


ion Operation 7 


Maini lobster, 
bugs lobster, 
European lobster 


Cold water 
prawns, for exam- 
ple, pink shrimps, 
deep sea shrimp; 
Mediterrane an 
prawns; warm 
water prawns, 

for example, Gulf 
shrimps, kuruma 
or Japanese 
prawns, tiger 
prawns 


—" 


platters. 


1. Cooked with delicate 


flavours. | 
Boiled in court bouillon 


and served hot with 

melted butter or cold 

with mayonnaise. 
Lobsters are sautéed with 


pastas OF even stuffed in 


them. 
- Some very famous 
reparations such as 
lobster thermidor, lobster 
newburg, and bretonne 
are still very common on 


the menus today. 


One must never overcook 
prawns, as they tend to 
get tough. 

9. These can be poached, 
grilled sautéed, deep- 
fried, or barbecued. 
These can be used in 
curries or can be stir-[ried. 
Famous starter called 
prawn cocktail is served 


cold. 


3. 


4, 


has a broader 


Mati 
alsg ON ‘ 


reshwat a 
mites lobed ~ 
Ste, dS 


These Should j, 
purchased mo; e 
wre ct nellin * and 
a hi then th the, 
& lorine. “Y sme 


These should 5 
purchased alive. . 
claws attache d With 
should alw ak Obsten, 
Proportionat ely ‘ 

size. The female |g}, 
tail 
compare 

mat eae that of ; 


VY in 


Ste; 


Prawns should be 
purchased When they 
moist and sweet aa a 
If these are stale then 
they smell of chlorine 
Prawns are received : | 
counts such as 10—]2 | 
I8—20, 35—40 in | hon 
shrimps could be ihe | 


ing. 


range of 90-100 in Lkg. 


Smaller the prawn better 


Is (he taste. 


French Name | 


~ “opod . Processin r ‘ : 
(ase ee ae & and Cooking 
5 are Abalone 'l. Theva 
_ emet ay Are usually used in 
jown as OF — ~mese cooking as 
ae ea! dppetizers. 
S re large | 
thes = 1: h | 
i Hash Ww gare 
: . way-shaped. | 
~ seeiiTtes they | 
ST ts 
> called sea 
- a ber. 
“scargot Bur i 
Snails are Escarg a 'gundy snail, 1. Snails take less time to 
harqcterized peut-gris cook. 
aoe" ¢ 
_. ; spiral shell. | (2. They are served as an 
ta -lassical appetizer with vinegar 
reach cuisine OF garlic-flavoured 
oe are served _ mayonnaise. 
a ho | 
Pores 
apoetuzer. 


Conches are Escargot 
j related to de mer 

' whelks and are 

nauve to 


‘They are usually beaten by 
a mallet in order to 


- 


_ 


easily cause stomach upsets, 
so they should be boiled in 


at least two changes of water. 


Whelks are Escargot |. These are boiled in 
P nage demer sea water or heavily 
when compared salted water. 
shee 2. These can be sauteed after 
| boiling or can also be 
7 le batter fred to be served 


asa hot appetizer 


tenderize them. Conches can. 


‘Thin lips’. These are 


a Inttoduet 
— on to Fish and 
QNQ Sheiifish 
molluscs SS 
.,scs are Shellfish that have a hard ined: 
Mon ;-—-gastropods or uniy | : inedible Shell, The 
, sroups-—845 Nivalves, biy Ives a d Y are classified into thr 5 
» an cephal €e€ other 
Opods 
ylluscs have a sinole « 
hese mollus Single Shell, They are also k 
mon gastropods are listed in Table 13.4 SO Known as UNIValves 
cl ad. 


. Some of the 


Other Information 


One must buy young 
-conches, which are 
commonly known as 


usually sold out of the 
shell. 


Same as conches 


tion OPELAHON®. 
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alves 
Bivalves byt rells oF at table 13.5 
These shellfish are ae ‘valves are discuss® 
Some of the com im 138 20 mon pivalves 
Ta O 
ae f sand, | Cl lane a 
full ol sand, ams ia lig 
‘valve “ace they are Must bh, 
= bio ~ each Name — stone, 1, 5 ust be washed very | tightly shut ie Purch oN 
Clams are often Poularde geoduck, carpe well in cold running water. | Clams indicate Ope Woy 
eaten raw an shell, razor clams, > They can be boiled, clams. deag 
are favourites of long neck; venus 2. send. - steamed. 
the Americans. 2 They can b eamed with 
The famous 3. y mbe 
Manhattan pastas or Ve" 7 
anhatta ved as 
clam chowder is and fried and se 
considered to be hot snacks. 
the national 
soup of the USA. , Cockles must be cleaned | They smell swe 
Cockles are Bucards Dog cocs'e® in the same WAY as clams | shelled. These 7 Wher 
similar to clams and the usage of these are} bought with the Ould be 
and sometimes same like clams. closed. Shel], 
Cockles With pale ; 
are said to taste b Esh 
than those with dark 


called ‘heart 
clams’. They do 
not have claws 
like clams. They 
have spiny shells 
and the flesh is 
in the tail. The 
head is always 
used as a 
decorative piece 
or used in stocks 


as these contain 
the maximum 
flavours. 


Mussels have a Moule 
sweet tender 
flesh. They 


usually have 
beards which are 


used as tentacles 
for locomotion. 
Mussels must 

be scrubbed well 
with a brush to 
get rid of all the 
dirtand sand. | 


flesh. 


One should purchase 
mussels which have as 
less beard as possible 


and are uightly shut. 


1. Mussels can be eaten raw 
or cooked. Steaming is the 
best method of cooking 
them. 

. Large mussels can also be 
stuffed and baked and 
sometimes the meat can 
be taken out and crumbed 

and deep-fried. 


Coquille 
callop® a“ St Jacques 


Cephalopods 


French Name _ Type Processing and Cooking Other Information 
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Table 13.5 (Contd) 


1. These are best eaten raw | It is an old age saying 
with a little sea salt and __| that oysters should not be 
squeeze of lemon juice or purchased when there 1s 
a dash of tabasco sauce. | no ‘R’ ina month, for 

2. They can also be poached| example, May, June, 

or steamed and then July, and August. It is 

served with buerre blanc | believed that during such 

or champagne sauce. months, they are soft 

3. Oysters are also crumbed | and milky. 

in corn meal and deep- 


fried. 


. Unlike other bivalves, the | One should purchase 
scallops should not be _| scallops with their coral 
alive when cooked. and avoid purchasing 

2, When they are alive they | frozen scallops as they do 

can be open and when __| not have the same taste 
tapped a little they close | as the fresh ones. 
themselves. 

3. These also have beards 

that need to be cleaned 

before cooking. 

Scallops require very 

little amount of cooking 

and in South America 
they are even eaten raw 
drizzled with lemon and 
olive oil and is called 
ceviche. 


ee 


King scallop, 
queen scallop 


- 


Cephalopods means shellfish that have legs over their heads. They are closely related to 


the snail 


family but the only difference is that they do not have external shells like the 


snails; instead they have internal shells that are made from a spongy material. ‘The most 


common cepha 


contains a mouth and two J 
are also covered with suckers. 


lopods are cuttle fish and squids. They have a bulbous head which 


aws. Tentacles on the head are used for locomotion and they 


Octopus Is an exception as il does not contain any cartilagi- 


nous bone but has igh! sets of tentacles. 
A black coloured fluid is emilled by them to create a smoke screen from the predator. 


This is commonly known as ‘squid ink’ and ts used for making dyes and medicines. It is 


Cuttlefish are 
similar to squids; 

but the only 

difference is that 

they have @ soft 

bony cartilage 

which is entirely 

made of calcium. 

Their body is 

broader than 

squids. 

Octopus, unlike |Pieuvre 
squids and 

cuttlefish, do not 

contain an 
internal shell or 
fins. Instead 
they have 8 
equal size 
tentacles. 


ros 
ad 


; 
9. To tenderize the meat it ts fresh. 


. Octopus needs slow 


 ——, 


. 
ou 
co0™ d bri y over a high 
coon sp COO ed over 
S 

heat for lons time ee 

t will beco™ rub ‘ 

“dg ca b cooke in 

om ety of way® they ©” 

i stuffed and baked oF 

coated wi patter OF 

-rumbed d ep frie 

I could dded to 
astas a e or simply 

: oked W h Oriental 

flavours: 

Smaller the cuttlefish 

tender is the flesh 

It takes less time to COO 

on a high heat and can be 
ooked in the same Way 

as squids 


nd is sjmmered 


cooking a 
in salted water for a long 


duration of time. 


often pounded with a 


mallet. 


at 
_Curled up tentacles is an 


indication that it 1s 


tenderized. 
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Squids must alwa 
very fresh as the 

smelling if they Star; 
They must be _ Old 
smelling and aoe 
all the 10 iettailee, n 
be attached. Ink ot 
be intact to tsar: Mus 
freshness. 
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The receiving standa 
of cuttlefish are sam nds 
as that of squids. 


While purchasing 


octopus ensure that all 


the tentacles are attached 
his ensures that they an 
They must be 
sweet smelling and moist. 
Phere are (wo rows ol | 
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Lrife riot unalit | 
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een TO Fish QNd Shelf; 
re sh are cut they should be thorougi 
Be O €a 
liminary Cleaning 
PI scludes the following Steps. 
an the fish well and cut off the fins. 
scrape off the scales and remove gills. 
3 in oe 
ake a slit in the belly and remove al] 
ae of the fish. the Interna] Organs 
o ? 


ned and gutted, 


‘filleting 
i tremoval of the flesh 
32 pileting is the nea 7 OF the fish f 
be 1a free from skin and bone. There Should not b any Aen "Yield sections of fish 


the fish. Flat fish yield four fillets (two from each g; 


), =~ remaining on the skeleton of 
one fram each side of the vertebrae). ene round fish only yield two fillets 


rilleting a Flat Fish 
This includes the following steps. 


|, Lay the fish flat on the appropriate chopping board. ( 
filleting, i.e. cleaned, gutted, and descaled.) 

2, Cut down the natural centre line of the fj 
close to the head as possible to minimiz 


The fish must be prepared for 


sh to be bone. Make your initial incision as 
e loss of flesh, finish at the tail. 


3. Work from the centre, cutting to the left, keeping the knife pressed against the bone 
to detach the fillet from the bone, lifting the 


Repeat the process for the second fillet. 


4. When the fillets have been completely removed, turn the fish over and repeat on the 
underside to yield the four fillets. 


Filleting a Round Fish 

This includes the following steps. 

|. Lay the round fish on the appropriate chopping board (the fish must be prepared for 
lilleting, i.e. cleaned, gutted, and trimmed). 

2: Working from the head to tail, cut down the backbone following the vertebrae and 
over the rib cage. Lift the fillet as you cut so that you have more control over the 
acuon of the knife. Detach the fillet at the tail and the head. 

. Turn the fish over and repeal lo yield two fillets. The head may be removed 
defore filleting to make it easier to detach the fillets. Now let us discuss the cuts of fish 
N lable 13.7 
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jhe 
othe 
grilling pa" 
deep Iry!MB: 
[ris an © 
often used | 


Ws? ik HO Ob) 
[ /sape 


cellent cut for grilling 
. K, bay 
poaching, and bakj,,, ; 


n stews for Indian Currie. uy: 


is is the most common cut used 
‘ “Cd in 


Th 
ferred to as fillet reparations. This cut can be ille Many 
fen refer oO 1S . ar > Don, 
7 i -ut of fish and : an-fried, crumbed, Or batter-frieg i he 
‘ VIDEO | | the prime | ‘ thout the skin. Pp b) le 
| 13.4 and wi! 
Le 
| » | 4A y ‘ . . 
| way | itis used for poaching or steaming. | 
Milli, t of fish but 1s a WS Oriental kitchens some flavourful h he 
It is Nol really a cu - tls folded. . : li f 1 er S¢ 
| Delve | feh. suc h as fillet. is neal! as scallion, Ju 1ennes O ginger, etc. are Such 
| 35 um before steaming. Uff 


ofa fish that 
This is the thin escalop* of a fi 
has been flattened. 


Pauprctte ME 


13.6, 
oe + - 
T also known as én fressé iI 
Plaited DEO f This is a | | 
- |, 13.7 || French This cut 1s made by pleating 
— three strips of fish to give a decorative 


tah 7) touch. 
ey) These are strips of fish culled from the 


Goujon 


This cut is often used for stuffing an 
roulades. Since the fish is very delicate ng 
usually rolled in a plastic to retain it; 

while cooking. This cut is usually 


V 
‘large fillet and is usually of 8 cm x lcm 
Oh fe /SIze. 

o 4 


Goujonettes Same as goujons but half the size of 


‘them. 


| 
The concept is same as that of a darne; 


Troncon 
but this cut is from the flat fish. 


This is similar to supreme but is always 
cut in a block or a rectangular slab. 


VIDEO 


Pave 


peel is same like plaited but here 
© strip of the fish is tied into a knot 


Itis usually popular only in France. The 


5 
the Shape 
Poacheg 


One can be more creative by pleat; | 
of different coloured fish such ~ whiten 
is 


andl pink salmon. This cut of fish iS usual 
y 


poached, crumb-fried, or steamed 


These are usually crumbed and deer.¢.- 
and served as hot snacks. This eee | 
called fish fingers. a 


Same as goujons. 


Same as darne. 


Ideally used for pan-frying or grilling. This 
cut 1s Most Commonly used in fine dining 
kitchens and it is often served with skin on. 


Cooking procedures and methods are 
similar to plaited. 


“ee 
| a sPECIES OF FISH 
i AM . nore than ene Sie lish. There are certain fish that are specific to a 
0 ere place and sur é particular habitat. These are known by the local 
‘ ‘i ry here they come from. ome fish are found around the world but with different 
mes. ne of the species of the same fish are of different tastes and even different 


g| yne exam le, trout in em tS white fleshed but the one found in Yarra River in 
_jike a salmon. Let us discuss few of the most common fish used in hotels. 


| t can reach u 
e <a (ype of tuna A ne p to the weight of 120 kg. The meat of this tuna is 
This” in -glour and Nase tne Pavone This is mostly eaten raw in sushi and sashimi. 
-ommonly known as yellow fin tuna, because of the yellow tinge on its tail. 


pall a 
[rs also 
gypacol’ wh ah 
_ highly priced tuna which weighs between 5 to 30 kg. It has a high fat content and its 
[t specie’ of tuna that is white fleshed. It is also canned and its one of the most expen- 
salt 
He canned mune 
anchovy 
ris i 4 small, silvery fish and mostly comes from the Mediterranean and the southern 
ryropean countries. Anchovies are perishable and that is why they are usually salt cured 
wonktish 
d fish found in salty sea and has a mild to sweet flavour, which is often 


This is a firm-fleshe 
bster. This fish is at times referred to as ‘poor man’s lobster’. This fish 


-ompared with a lo 
also known by other names such as angler fish and goose fish. 
Bonito 
amily and can be moderately fatty to high fat. This 


This is the smallest variety of the tuna fi 
amongst the tuna family. This is mostly used in 


« one of the strongest flavoured fish 
lapanese cooking in dried form to flavour stocks such as dashi and other dishes. 


Bacalao 
This is a salted cod from the Mediterranean belt, especially Italy and Spain. Processing 
art, as one has to soak this fish for around 


vacalao for dishes is more of patience than an 
‘* hours, constantly changing the water lo get rid of most of the salt. This is then only 
fish would make it stringy. 


Cd OT pan fried (ver QokIny al| this 


A$$ 
It belongs to the family that consists of grouper, black 


Iso Known as sea per I 


oe cooking, Where i, ; 
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1o find, as it 1s the mos 
© SOU 
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h can grow upto 450 kg. Ag yp ite, 
Is . | 


jant fis 
d in colour. fis), 


give ed na 10 | 
} r . if : 1 his gi 
flavour and deep re 
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the Arabian sea along the co 
ASt o 


d as pickles, and Crisp-fried Weg 
a 


uck 
§ Star 
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ks ba” een dried to be ust 


Co p in freshwatel S ra 8 I t g- his | 
Ite. 


118 ysually foun | 
) the Jewish cuisine. 


[his fis! 
les 


fish 1S alten used 1 


ontent and a mild flavour. Most of 
lso be found in salt water these 


Catfish 


It isa firm fleshe 
r but some of the spe 


ate founy 


sd fish, with low fat c 
I 


cies can a 


fresh wale 


Cod 
t, especially the Mediterranean regi 
egion. It is ma; 
ain| 


I is very popular in the wes 
‘he Pacific and the North Atlantic Ocean. Liver of cod is widel 
a which is served as a starter. yMSEa prep 


y found in 
are q Das 


called taramasalat 


Salmon 
1 . 
{ is usually found in the Pacific and the Atlantic Ocean. This fish h 
isn has a very del 
Icate 


flavour and the fish is of pi 

ee pink to orange h 

1 ge hue. It is the 

ining table and there can be many species of salmo _ sought after fish on the fin 
n such as: 


Chum Salmon It; 
It is one of th 
and the lowest fa puamueed. 
t content. It is al avoured salmon. Ith | 
so.Galled “do It has a very light colout 
g salmon’. 
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on This is commonly known as ‘si] 
5 ; Sliver Sa ) 
40 00 i, high in fat content and has a firmer oo because of its Silvery skin 
ca A . 
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(9 
hs ? 


ssiCA 


ai? ¢ -assical preparations of fish are discussed below 
( e : 


L PREPARATIONS OF Fisy 


op 
poll ring fill : | 
d herring Hllet, marinated with sp; 

sa one Piced vine ar, 

, 4 piece of ee mailers a Cocktail ick. Before 

he fillets are ae ; ' ard and sprinkled with capers. A ng rolled up, Sometimes 
er berries, cloves, and’ Dlack peppercorns is poured cold eles come a. 
€ rolled fillet. The 


ed around chopped onions 


-ollmops ! ’ , 
_a cold hors d'oeuvre with parsley and onion rings. They ca 


as sort d from Denmark or Germany, 
jm 
ceviche 
ie dish characteristic of Peruvian cookery, that is based on raw fish marinated in | 
| rinate 
ice and is served with sweet limes, onion rings tomatoes and boiled sweet i. 
et corn. 


escabeche 
The name comes from the word cabeza which means a head. It is a spi j 

. ? 
atended for preserving cooked foods that originated in Spain. It is cokaads for: na 
-ooked fish such as sardines, mackerel, and whiting. The fish are fried or light] tee 4 
hey are then marinated for 24 hours in a cooked spicy marinade _ a 


Nage 


It literally translates to swimming. It is an aromatic court bouillon in which crayfish 
langouste, small lobsters, or scallops are cooked. They may be served either hot or cold in 
the cooking stock, which is either seasoned or mixed with fresh cream. Dishes prepared 


in this way are called a /a nage. 


Sushi 


A Japanese dish of cooked seasoned rice, served with a variety of other ingredients, usu- 


ally raw fish, shrimps, prawns, and vegetables. 


Sashimi 
\ stvle of serving raw fish. Absolutely fresh fish usually from the sea are used as these fish 
“* healthier and not contaminated. The fillets are thoroughly washed and are thinly 


d then neatly arranged on the plate. Delicate garnishes are used and the fish is 


ch is called gari in | 


open" i | 
fon ‘ager hit 
| pl kled gine ideale ap; 
24 7 | pasi' , ith saghit! sO thal . Can prevent any oe an 
yved with jl is ae up (he mouth after every bite. Od Poise Say 
Koya tlc! nelp> (( {re "ing : iy 
y1( kl ( A i h, " 
sTOR on and storBe of seafood 
setecl? pout the sere 
pet us discus? a 
selectiO _ < of selecting @ fish and these q, 
n 
rhere 1s or deep K® wledge. One easily segregate a go, t Tegy, 
sophisticar® - tic tests; which means using senses such ag , d ali Ine 
| ‘ng ut the org ‘ Mel] Y fig ny 
carTy 196 7 ~~ ash should be free from slime and should not fee] . ug, h 
eel : s the f shness: When the flesh 1s depressed, it should feg| — ch ‘ 
fish ae its oF nal position. The scales should be firmly attacheg = ang Me 
ring se 0 th "| 
sp "the Fish 1, should have 0 foul smell. This is the probably ¢h € fish Uy 
ance difference between 4 fresh and a stale fish. Since it js th Asie , 
5 pend . : 
* mmodity it will smell very unpleasan’ if it is spollt a Pets 
Look at the Eyes The eyes should pe bulgi ng and clear. As the fish would | 
would lose the moisture and would sink into the head. age the, 
| Yes 
Touch the Fins and the Tail The fins and the tail should be firm and fey; 
n of a spoilt fish. exible. Brith 
C Or 


dry tail is an indicatio 


Check the Gills The 
trace of grey OF brown. 
In case of shellfish, try and pro 
Is of bivalves should be tightly s 
t then discard them. 


gills should be moist and should have a deep red 
Colour w; 
Ith po 


cure only live shellfish such as lobste 
rs and Crab 
, 


Shel hut and the ones that are 
; Open, t 
they still don t shu E ap them Slightly ' 


Storage 
In ideal situations the fish should be procured as fresh as possible, but i 
; IN Case if it is not 


fresh to eat. 
e Rinse the fish in cold water and pat it dry 
¢ Place the fish on bed of 7 
crushed ice and pl 
‘icinape, Coverthe fi | ‘ nd place on the perforated 
e fish with additional ice and store in the re sania iene for 
- relrigerator unl usage. 


1A 
pungent root used i 
ed in Japan. It is antiseptic in natu 
re. 


organoleptic checks 


h. 
asselS; and oysters s 
+, Oysters stored this way would remain alive f 


=QOKING METHODS USED FOR SEAFOOD 


for doneness by pressing the flesh with fj 4s 
can test Inger. If it is firm then it i k 
ois it would ee Sea can also insert a knife into the fish, pull back 
at ttle, and take a look. Some of the common methods of cooking acca for seafood 


es i follows: 


fl 
are 
Grilling 
od is just wonderful on the grill. One has to select seafood that can withstand 
ane heat of the grill, and oan stand up to the hot iron grills. Use seafood, such as tuna 
iobsters, prawns, etC., which are sturdy and do not fall or flake apart. Marinating in sil 
that the fish does not stick to the grill. Using wood for grilling could also add 


ensur es 
favour to the fish. 


Sealo 


Broiling 
You can broil most seafood even if they are fragile. You can broil them on a bed of 


vegetables such as chopped onions, celery, peppers, and fresh herbs. You can serve the 
vegetables right along with the fish. 


saufeing 
Sautéing is probably the most common method of cooking seafood. It is a quick way of 
cooking seafood while maintaining opumum flavour. For best results, when you sauté, 


cook the side with the skin first (if it is left on). 


Cold and Hof Poaching 
You can poach fish or shellfish in two ways. Hot poaching cooks the fish in a boiling 
‘quid You can cold poach seafood by pouring simmering liquid over the fish and 
lowing it to stand until the fish is cooked. Hol poaching works well when the pieces of 
‘ish are large or when the fish is to be served hot. Cold poaching works well with small 
“ces of fish that do not take long to cook, or when the fish is to be served cold or at room 


eM De “al a : ‘ ’ . . . 
oPature. Remember the more flavourful the poaching liquid is, the more flavourful is 


ached fish 


y Ue hon 4 ypu fC 
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steaming ‘ oxtremely yen 
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steaming a shes and J 
prepare . 
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Ww roast fis 
when 


fish pro 
ated to e 


A number 0 
smoked 0 


pickled, or ot 
salmon, pickle 
fish foods. 


herwise te 
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Cooking Shellfish 


—mois 
l] very lean. Dry 


bery. Boiling, 


shellfish cookery 
Shellfish are a 
them tough and rub 


spectrum for cooking shellfish. 


: agul 
ein which helps to 


jece O 


st and 
st delicately 


w roasting * 
200°C. 

| betwee? and 

ace 9°C and 


h the € 
h it. 
you toucn 1 : 


ducts are 
hance t 
ysters, caviar 


lobsters—these terms express two things in — 
On 


lams, boiled 
Steamed clams inhoud low temperatures. 
heat, high heat, and long cooking times will 
Make 


broiling, steaming, and baking will be the } 
T0ad 


ay tO slowly cook the fish. C 
ID : 


auing: Olive oil Poachin r | ny 

keep it moist, P Sg ne Ca 
This These othe 

f fish. is method of Co Slow ty 

Oking , SOS 
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flaky. In fact, steaming ; 
flavoured fish. Ste a Bn 
aMing m at W. 
: Very " l, 


nd roasting is the temper 
Slow roasting on the its 
barely cooking fish would take hang a 
: R 


nd result is a piece that is so Moist B ag 2 
that it ly 


ture 
Re 


smoked or cured or both or the 

heir taste and prolong their USabilit 2 Arie, 

(salted fish roe) belong i. 7 Tole 
SToy 

DP of 
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Fish is an aquatic vertebrate that is available in more 
than 30,000 species. Whatever may be the habitat, 
whether sea, lake, or ocean, these vertebrates are 
referred to as seafood. The fish and shellfish are 
classified separately and this classification can be 
based on their habitat, shape, or type of flesh, for 

example, oily or lean. 

Fish do not h I ; 

erie gie is ees but when we refer 
ontent present in them. 


The taste of the fish from the sea or ocean is differen) 
from the fish caught in rivers. It is important for chefs 
to know the shapes of fish as this would help themto 
know how they should process the fish and what cuts 
it can yield. Oily fish will have a different process 0! 
treatment even while cooking with the same method 
for example, a lean fish can be poached in waler, milk, 
Or any other liquid such as stock, etc. but an oily fish 


needs to be poached only in court bouillon as the acid 


— 


Pa 
i) nelp | 


sion e. .; 
yO" tne nee is classified according 
er 


le, crustaceans and molluscs. 
e, ee 

jot 0X4 fish iS concealed within a shell 
7 eo ne S el ting that also helps protect 
fo” apt? ior C08 There are some exceptions 
© fish that have a bony 


o firm up the fish by 


pl to 
al” eda 
"i le 


an 


see commonly eaten in China. 
gs a light pink coloured meat. 


ynival¥e : h 
tna nat has a high fat content. Used 


yom tuna 

Mg fe 0 of tuna t 
if y 

yo i$ very exp 
‘ 


and : finy variety of 


ensive. 
fish that is mostly cured and 


yw 4 in Ol that activates sexual hormones. 


2 iterranean. 

1 gia’ from the Medi 

Z salted wn that has a maroon red coloured 
“ anpcieS 

wm , Spec! 


that has two shells. 


é shellfish pecies of fish that is found in the 


wale S 
; ck A 
a4 an Mumbai in India. 

go ies of tuna that has a strong flavour. 

sf crench for cockles. 

* cench for squids. - 

s ah means foot over heads. This is a 


“eer of molluscs. bes amides 
oe ea American pickled fish cured in citric 
mcne 9 


ack salmon Species of salmon also called king 


ere 


i simon Species of salmon having lowest amount 
+30 $ also Known as dog salmon. 

‘ws Ate of bivalve. eaten raw or cooked. 

hes 23" snaped bivalves similar to clams. 

int + type of univalve that looks like a large snail 

smile St Jacques French for scallops. 

"ate Ct of fish where a thick strip of fillet 1s tied 
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fish used in Our daily operations were discussed. Last 
but not the least, we discussed the importance of 
Procuring fresh and live fish and Storage of the same 
In Case there is an issue of procurement. 


En tresse French for plaited. 


Escabeche An art of Pickling which originated from 
Spain and Caribbean islands. 


Escargot French for snails. 


Fillet Cut of fish which is boneless side of the entire 
fish that can be with or without skin. 


Fruit de mer French word for Seafood literally trans- 
lates to fruits of the sea. 


Gari Pickled ginger from Japan. 
Gastropods Another name for univalves. 
Goujon Cut of fish resembling the size of a finger, also 


known as fish fingers. It is usually 8 cm long and 
1 cm wide. 


Goujonettes Half the size of goujon. 


Gutting Removing of internal organs from the belly of 
a fish. 


Hen Female crab. 

Hommard French for lobster. 

Langouste French for crawfish. 

Langoustine French for scampi. 

Mallet A square metal hammer used for flattening a 
piece of meat. 

Molluscs These are Category of shellfish that have a 
hard shell in which the muscle grows and lives. 

Moule French for mussels 

Mussels A kind of bivalve. 

Nage Fish served ina reduced flavourful stock that acts 
AS d Sauce. 

Oyster Type of bivalve that also yields pearls. 
Paupiette It is a slice of fish fillet that is used for 
Stuffing and rolling 

Pave Cutofl skinless fish resembling a rectangular block 
Pieuvre French for octopus 
Plaited 


4 plait 


[hree strips of fish interlaced together to form 


Poisson French for fish It 1s also the third course 


cal French menu 
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g. Whatis the difference between the clas 
f fish and shellfis 
7, How is fis rom the sea different from the river 
Lae t d few from salt 
g. List few fish from fresh waters and Te 
waters. . 4 
g, Whatis the difference betwee” flat fish and roun 
fish? 
10. List at least five flat fish. 
41. Whatis the difference between crustaceans and 
molluscs? 
42. Whatis the difference between cephalopods and 
gastropods? 
13. Why do shellfish turn to orange colour on 
cooking? 
14, What is a female crab called? 
15. How would you differentiate between male and 
female crab and why is it important? 
16. List few features to be kept in mind while buying 
crabs. 
ve , 
lors — crawfish and how are they different from 
18. Defin 
ig orev soos How would one cook them? 
mpis and how are they different from 
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served with raw fish. AVing 
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‘Learning Objectives 


se i hould be able to: 
After reading this chapter, you ® | 

: identify Ps types of eggs and classify them 
e understand the structure of eggs 


t eggs for various uses | 
: rea the importance of selection and storage of eggs 


i ing to create various delicacies 
e appreciate the usage of eggs in cooking 


INTRODUCTION 
Science defines egg as a cell from which a living organism takes birth and BTOWS, AI 
animals (including birds) lay eggs, except mammals which give birth to babies, An 
laying animal lays eggs, no matter whether they are fertilized or not. In other words i 
does not have to be mated to lay an egg. In order to develop into an embryo, an egy mus 
be fertilized by sperm before it is laid. The fertilized cges, under favourable conditions 
hatch into living organisms. 

It becomes crucial for humans to select good quality eggs which should be fresh 
laid, as one does not want to see a structural form of living organism, when an eggi 
broken. The eggs that we usually get in the market are unfertilized ELL. 

There are many varieties of eggs found around the world, but only a few are used fo 
human consumption for various reasons. Vhe eyes can be of fish, poultry, game birds 
even reptiles; but in cooking when we refer to exes we are always talking about poul 


KS 


ie farms to Maximiz, 
upon the diet of the hen 


_ The colour of the eggs, howey and al 
yO" obably * fad but many people beligte " '0 Dearing 
ris nes lay white eggs. The hens usually ce at brown J 

ig The colour of the yolk however ie lay eggs when 
7 set Feed earl yellower corn will viel ? — upon the di 
pas he — of the 1 oe marigold Fone 38 compared to 
. AN egg is a rich source of protein added to the fee 
in as i gi Bey 
= only egg white is consumed 
88s can be put through many 


7.1. 


rts and cakes. Eggs can be used 


thickening 
forms sauces such as mayonnaise and hollandaise Tela oil or butter emulsion 
versatile commodity and 


chefs C28 put it to numerous uses. 
pe OF AN EGG 


discuss the structure of an egg (refer to Fi 
ir uses, ig 14.1) and then we shall discuss different 


fot 


Let us 
iypes of eggs 


Shell 

Iris the outer ¢ 
or brown depen 
cooking quality, 


Yolk 


This is the yellow portion of 
does not indicate the nutritiona 


overing of the egg and is composed of calcium carbonate. It may be white 


ding upon the breed of the chicken. The colour of the shell does not affect 


character, or nutrition. 


an egg. Colour of yolk varies with the feed of the hen, but 


| content. 


Vitelline 
It is a clear seal thal holds the egg yolk. 


Chalozae 


These are the twisted cordlike s! 
of the Rg. Prominent chalazae in 


They anchor the yolk in the centre 


rands of the egg while. 
licate high quality. 


rie 
fig. 14.1 Structure of an eg9 
f- ja! 
Shell Membranes 


i ; _ Two shell membranes, 
protective barrier against bact 


Air Cell | 
at the large end of the egg. This is caused th 
b 


It is the pocket of air formed 
ling after the egg is laid. The air cell incr ps 
e8SeS With thea 
e 


of the contents on coo 
egg as there is considerable amount of moisture loss. The eggs 
side facing up to keep the yolk in the centre. 888 are stored with 
Thin Albumen 
It is nearest to the she 
thin and thick albume 
another. This is again a test O 


peuananc.en' membrane, surrounds the alh 
eria. Air cell forms between these m fe h. 
em “Dey ¢ 
Tanes °c 


of 
this 


I, When the egg is broken there will be a clear de 
n. As the egg gets older these two albumens toad a 
f good and fresh egg. CO Mix into oy 


indistinguishable in an od | 
or eggs of low quay. 


Thick Albumen 
It stands high and spreads less than the thin white in a 
high quality egg. It is an excellent source of riboflavin 


and protein. 


CLASSIFICATIONS OF EGGS 
E Lik , , 
ggs can be classified into different types as discussed in Table 14.1. 


— 


amed after the birds that laid the e ane 


88s. Eges can be distincuished i. =. 
are 1 . sunguished by size and 
Ss ofthe shell. Various eggs are listed in descending order of their average weights in 
4.2 
quble ! 


Tukey 


t 


Jreasant 
| 


(ninea fowl 


' 
/ 


‘Qual 


‘Coes 
*mpanions made are judged with respect to 


Table 14.2 Source of €QQgs and their Characteristics 


Colour of Remarks | 
e 
Pale yellow B 


450 

900 | Chalky white 

90 ‘| Vary from Pale 
blue to white 

75 | Creamy white with 
light brown specks 

60 Vary from white to 
brown 

30 White 

25 Buff to blue-green 

| 2) Light brown 


| ik 


<a 


| Pale yellow with 


| dark sper ks 


est used in baked dishes 
Best used in baked dishes 


Stronger flavour 


Stronger flavour 
Higher fat content oilier texture, being 
rich produces good sponges. 


Farmed for meat, therefore eggs are Similar in taste 
reserved for hatching. 

Ideal for many uses, can also be served 
On its own, fried/boiled/ scrambled, etc. 


Can be used as hen’s egg, but more 


numbers are needed as it is smaller in 
SIZe. 


Similar in taste 


Can be used in many ways, boiled, Stronger flavour 
baked, ete. 

Ideal for garnishes, salads, even in Delicate flavour 
baked dishes. 

Light and creamy texture, ideal for 
varnishes (hard-boiled), 


Delicate flavour 


hen’s egy. 


5 


ea i AA. a bat . 


= 


ss ate et Beste = 
de om yt oa, @ th “A Wicd «- 
na’ i A ‘i = + 
a 4 J » ; ¥ hs "ead o aes & 
3° 2° so e-Se & ry | git ae 3 
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«| Th 2 are the most regular Cc eggs. In this 7 
y farm d, hens are kept in small cages (three to seven per cage 
protein diet. This method enables keeping large ntl are 
ed, thus there is more yield of eggs at lesser can 0 


see t 


This method is slightly better for the hens as they are kept adel 
straw covered barns, which are separated into pens and Sin 
cages. Nutrientwise it is much the regular egg. 


not COngeste d 


This method of farming involves keeping hens in barns and at dis 
same time, allowing them access to open space with vegetation, Th 
hens get a good amount of exercise, but as the eggs are laid al] A e 
the barn and open spaces, €g8 safety and collection is a challenge pe 
increasing cost. » thus 
These are eggs produced from birds, which are fed an organic diet. An 
organic diet is one which is produced without use of chemicals such 
esticides and fertilizers. These hens are even not fed any hormones as 
chemicals otherwise used to enhance their growth. or 


These are eggs produced from birds that are fed a vegetarian diet. A 
vegetarian diet is free from any meat or fish products. Nutrientwise it 


is much the regular egg. 
These are eggs from birds that are fed a diet of canola, linseed, and 


flaxseed, which are rich vegetarian sources of Omega-3 fatty acids, 
Omega-3 is beneficiary for the heart. 


These are eggs from birds that are fed a diet rich in certain vitamins 
with an intention of enhancing the particular vitamins content in the 
laid egg. Usually birds are fed with a diet of vitamin E, B6, or B12, 

thus enhancing their content in the egg. 


ae - 


* Battery farming is the most popular standard farming method employed over the world. 


GRADE 


Eggs are named after the quality grades awarded to them based upon set quali 
factors/parameters. The various eggs falling under this classification are listed i 


Table 14.4. 


ee ee ee ete 


_ 


Clear, without Spots/clots. ver ; + . ty i lane 
distinction between thick iia cena 10 | May 


distinction between thick and 


egg white is watery and spread ies 


14.5 Classification of eggs by Table 14.6 Classification of eggs by 
ee” is standards European standard 


Extra large 
Large 
Medium 
Small 


45 
4() 
35 and below 


45 and below 


ngs the most common size. 


ES OF EGGS 


i ious 
We saw ari ays in which eggs are classified. We shall now discuss vario 
€saw above the various waYs i Thble 147 ae 
pes of €ggs commonly used in kitchens all over the world. Table 14. 


kinds of eggs. 


— 


: N colot and white I +e 


| nc ) loured ones are referred to as 


elt tna ‘ Luert i 
| They are darker in colour than chicken eggs and are 
duck eggs are stronger in flavour 


la a hee) 
= th rger in size t00- The 
isa fiers “and are always eaten very fresh, as the flavour intensifies 
oe nee with age. 
— Similar in size and colour to duck eggs, goose eggs taste 
| have more fat content. 


slightly oily as they 


They are flecked with brown colour and are boiled 


4 | Guinea fowl eggs 
| between 3-95 minutes and served in salads. 


Gull eggs , n sea food, their eggs are also fishy 

| in flavour and hence are valued. These are usually 
boiled for 5 minutes and served cold with celery salt. 
They are smaller than chicken eggs. 


g and are 10 times bigger than 
feed four people and is used in 


Since sea gulls prey © 


These weigh around 500 


chicken egg. One egg can 
the same way as chicken egg: 


Ostrich eggs 


Partridge eggs | They are tiny in size and cooked medium boiled for 

2 minutes. 

These eggs have a natural pinkish hue and are around 
the size of a quail egg. They can also be used as 


chicken eggs. 


Pheasant eggs 


Quail eggs They are speckled and slightly brown in colour. They 


are usually 1/3 the size of a chicken egg and are usually 
served cold or set in aspic jelly. : 


Plover eggs imi 
gg. a, very similar to quail eggs and are considered to 
e a delicacy. They are usually served soft boiled. 


(i 


called century eggs, these area 


: ed for around 100 days. ese duck ie | 
oe on mixture of lime, Salt, tea ashes, and fee ss, 
| BP rie d in the ground to Mature 


- The 
and ed shelled, sliced and are also Serve 


se are Usually 
d cold. 


E : EGGS 


' ded acco 
in the market are gra 
available in 
avail 


ave leanliness, size, cracks, and colo 

14 ‘4> ie e , 

ness» their freshness, these points ¢ 
+ gael O 

- im. ntioD 


rding to the 
ur. With the 
an be readily 
exer” the appearance of the eggs. But in order to 
fame whether an 88 i rsh o 
getermine rocess known as candling , 
rough ion of the egg can be asc 
ee 4 determining the freshness of e 
metho 


not, it is put 
by which the 
ertained. This 


: shape, they 


S88 Consists of Should have a 


7 long oval shell, one end of 
‘ece of cardboard containing a hole, a little Which is blunt and the other, a 
placing a piec egg between the eye and a light, which 
an 
smal 


sharp curve. 

ic i Idi 

or an electric light, and ho 

ay be from ten: The rays of light passing 

egg in oo a of its air space, the growth of 

the €86 7 | 

ol ray of judging the quality of e 
0 


888 Consists in observing the condition er a 
ll. When eggs are freshly laid, the shell is covered with a substance calle 
the.shell. 
surface of 


ited j fter 

it a feeling much like that of a thin lime coating Me a 

moe om" disappears gradually as the egg is expose f While this way of 

oe 7 be. considered as fresh and ie uality of some eggs 
a = sis probably the quickest, it is is inured 
at SS Bie . 

ch ne ora has recently disappeared has not been inj 

from whic 


inside the 

egg by shaking it. When the water insi fess 
One can determine the rare auik ae hal nea waved he ae 
shell evaporates, the yolk ak ay The staler the egg, the more ee a the egg is to be used, 
to side when the egg is sha re applied only immediately be ow al cords that hold uy 
becomes. This method should 4 Jat and the white and the ria ess which consists 11 
asthe thin membrane ape 4 by the shaking. A test for - ‘A perfectly fresh eg 
the yolk are liable oa alates water will be found effective. 
Placing the eggs in glass co 


ng the 


through the egg show the condition of 
mold, or the spoiling of the egg by any 


Conta; 


& 


1k becomes flat ant the a 
t will be the smell; bag 4, 


i stale the yo 


ss 
The final tes 


things. Firstly, there is the g toe 
rage that is done at the wares in mt 
: Uses p of 
- dustrial storage does not concern chefs as 8 f 
ae ved into the hotels. In the weil e sae 
ity of air and the amount of cai xj! 
Nd; I 

Oxia tt 
Onc, 


could mean two 
is industrial sto 


s of long storag® of eggs 


are washed, sanit 
Iks and whites, 


other method 
Freezing The e885 


ized, and then broken into sterjj;, 
they are strained, pasteurized 7 ; ne ' 
: ac ed A 


After combining y° 
quick frozen. ty 
s are broken well mixed and then spray dried at 

eats 71°C (used by bakers and confectioners). | 4 ‘emperaty, r 
Let us now talk about the storage of eggs that are received in the hotels 

e Eggs should be used within a month and stored unwashed, with the ool 
in the cold part of the refrigerator. Washing the egg makes the shel] nae tn 

eable 


elling foods, such as cheese, onion, and fish, should p 
near the eggs because the egg shells are porous and the egg will absorb am Storey 
5 Odour 


» A hardboiled egg will keep for four days if unshelled and two days if shel] 
boiled eggs pickled in flavoured vinegar and sterilized will keep for cil ed. Hay 
S, 


egg yolk will keep for 24 hours and egg white will keep for six to) 
IX to 2 


smells. So strong sm 


e Once broken, 
hours in a refrigerator. 
e A dessert containing raw eggs such as mousse should be eaten within 24 hours, f 
| | UTS. Fresh 


eggs can be frozen if they are broken into a bowl, beaten and poured into suitably 
Suitable 


containers. 
6 +r '£ a ‘ . ‘ : 
These days egg pasteurizers are available in almost all the hotels and it has beeo 
_ Si as becomes 
standard to pasteurize the eggs before they arrive in the hotel 
¢ One must alsc store eggs | | | 
so receive and store eggs in a plastic crate rather than a cardboard boxa 


paper breeds germs and invites pests. 


“ia yy 
Si ' oo 


a) Va 

1. ty : } S. A 

jy mat =. .) Loe : Le , vt lant to 
med by eggs: These are. = = © knc 


} * 


ey ae 


3 Y yi ts 


‘ 
A 


ee Tit" 


a: 

ning up of the protein on application of ‘ - 

ris a and have it as soft boiled, hard boiled, — We can vary the coagy Fs a 
f a ad, the eggs become Over-coagulated, Fees T Scrambled, Whenae 


she IL 


. 


Wey 
a 


any 70°C. This is below the 
) pie Poked “i a wr fire. L 
a ingredients, such as milk, cream, etc. 
on a os This helps to get a softer von al the eggs, it 
cen 88s never 
a ies of C885 based upon coagulation are 8iven below. 
. "the process of coagulation thickens Custard and sauce. 


ated egg protein helps support cream puffs | 
' :. in meat loaves and burgers, It also ‘es hig ti ey Itbinds together 


boiling Point of water wt: © continue to 


May raise the 


as a network of strands, contracts. The 


network becomes denser because new protein bridges are formed that interlink the 


molecules tighter. 


leavening 

The effectiveness of the leavening depends on the amount of air trapped within the egg 
Yolks when beaten transform into thick light yellow foam. Egg yolks, however, hold less 
air between its molecules as compared to egg whites that have a 


power of trapping in air 
bubbles of large size; thus they can be whisked to a very large volume. 


A little acid in the form of cream of tartar or a squeeze of lemon juice helps stabilize 
the foam. When heat is applied, the air in the cells trapped by egg whites expands, 
increasing the volume to form a li ght porous structure desirable in a leavened product. 
However, if over-beaten, the egy whiles stretch to a thin film, on application of heat, more 


“pansion breaks this thin film, which means the product rises gloriously at first, but falls 
collapses later. 


— 


| | HB} siete 2 enka ai | 
ee ah 

"Are 
2 « pulsifying agent, because its protein Can ‘ey 
, ePyTIU 5 4 ran °', 

i ; ‘thin, which is an emulsify; | 
alk also contains e. is ulsifying gl 
based Upon emulsification: | i 
i. the yolks to form a mayonnaise. The oil is beaten ae 
ght in an egg yolk protein film, so the dy oplets yet 

, 


if s 
Ao ie 
— 


re 1 

in a stable emulsion: | ib | 
peste (oi 6 of egg yolks also contributes to the 4 
pers The = power g& Y “Tumbly rm 
Sepanmee rich CaKe. ‘no functions, eggs are also used j , tf 
af | e cooking tunchons, in va. 

an , aie add colour, flavour, and texture to the pro ind Proper 
satters Oy 


: oN 
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COOKING OF EGGS FO 
: Eggs find a special plac 
. Si world for breakfas 
are prepared in various 
are boiled, poached, pan- 


R BREAKFAST 


e on the breakfast menu. It is eaten by almost 80 
t. The egg counters are the busiest in breakfast he er cen Pe 
ways but the most common cooking methods wel 

S€d for 


"De 
fried, and also deep-fried. Teal 


Boiled 


Boiling of the egg can be quite tedious, especially when the guest asks for an eRe hl 
0 


for a typical time. Some hotels have egg timers to monitor the same. But though t 
call boiled, the water should be at a simmer and not at a rolling boil. ey at 
The eggs should preferably be at room temperature to prevent the shel fn, 


cracking. 
Like most other egg preparations which have varying degrees of doneness, boil 


eggs are cooked hard, soft, or medium. 


Soft boiled—3 to 5 minutes 
Medium boiled—7 to 8 minutes 
Hard boiled—10 to 15 minutes 
{ 


The boiling time referred to above are for eggs that are at room temperature a 
placed in water that is already simmering. 
7 paige ie i broad due to the different sizes of eggs. For a o 
ans Te Pi a eggs the higher limit. Never overcook a hard-boileat 
gh and the egg will darken around the yolk. 


> 


Just wy re LIN * 
ut mostly 

p y W le: 
‘ 


+ nrale 
ess yli. LU 
5 
‘ 


: be ° New, es 
Up Fried but not tumeq overt de 
» yolk should be cooked me dur T flip 


4 gi is best to make this by plac; 
eK) Plac 
“rhe thin film of albumen, which a a ae ide 
ie ihe yolk. Tl a whietn. ee q 
over or Over Well This is a ‘oc. 


. n aie 
1 and white are to be firm. “Y Sie up fried €gg that is flipp 


oking. Scrambled eggs are normal Bether, then 


| rile co ly Served soft fried and broken u 
ee og6. - Some chefs add milk to a 
ed Eggs It is a simple process, but there are 
seve 
sieving 2 good looking poached ege—one that has a =e that are critical in 
white surrounding an unbroken somewhat thickened yolk Th ay ebay tender 
iafuence the making of good poached egg are: Seitee Major factors that 
The first is the quality and the freshness of the ego. heey. 
* smattractive if the egg is old. 88. The white will looked ragged and 


» The second factor is the poaching liquid. This is a liquid with water, sal 
Normally a teaspoon of salt and 15ml vinegar for about 500ml cee should be used 
The acid in the liquid helps the protein to coagulate faster and hence retain the shape 


¢ The third factor is the temperature; it should not be too hot as to create agitation, but 
hot enough to start cooking the white as soon as the egg hits the water. | 


t, and vinegar. 


Make sure there is enough liquid so that the water temperature does not drop 
drastically when you introduce the egg. Break the eggs into a bowl and slip it into the side 
of the dish gently. When done, take them out with a skimmer or a perforated spoon and 
drain them well. Poached eggs can be served plain on buttered toast or English muffins. 


Shirred Eggs 


These are eggs which are cooked and served in the same dish, usually a shallow 
llatbottomed earthenware dish. The dish is coated with butter and then the eggs are 
into it. Cook it over the fire for a while and then put it into an oven. 


| 


Je water or milk. 


pwn and crisp—too 
| hite plistered—t0° a . 
e. vhite | . 
~ . Odd shaped eggs—eBss not fre 
es 5 v a : 

ow Eggs sticking—too ™ 
seasoned well 

___- seasone 


=] 
4 9 


soft in the centre, yellow jn 
°C. It should be oval in shape and 


1é i" peaten mixture or can add it before tin 
making good omelettes are: 


much heat. Cook at 60-70°¢, 
ch heat or too much fat. 


ch heat, too little fat or porous cooking nti 


i ie, 


* eo 
| 


econ an 
easoning a Fry P 

Seas cooking surface is a nightmare for an egg cook, an d a ] 

A porous necessary. Water destroys a seasoned surface, and cookin Ned oy 
surface fe. in an egg pan causes the same frustration. Egg pans shoul A 
ek enoaned surface is one that has been polished at high heat ih i me 
omy. 

overcome its porousness. | A oie ee : 

Following are the steps for seasoning a fry pan. 

e Heat the pan on a hot fire. 

» Add a few drops of oil and a handful of salt. 

» Rub the salt and the oil with a cloth vigorously with pressure into the sited 

are scouring it with a cleanser. e as ty 


you 


e Discard the salt and oil mixture and wipe the pan clean with a cloth. 
e Repeat until you can cook an egg without it sticking anywhere in the pan 


¢ 


Eggs discussed in the chapter are edible eggs of 
poultry that include ducks, chicken, and few other 
farm-raised birds and game birds also used for 
consumption of meat. Eggs of other animals are 
known by specific names, for example, eggs of fish 
are termed as ‘roe’, etc. There are many factors that 
influence the egg laying capabilities of birds. One of 
them is sunlight, and another is climate. Hens lay the 
greatest quantity and best quality of eggs in April 
and May. In winter, considerable number of eggs is 
preserved when they are comparatively cheap and 


g 
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Many varieties of eggs are consumed by humans 
ranging from hen, to duck, turkey, Partridge, and qua) 
These eggs are different in sizes and colours anday 
vary in taste. Some taste oilier such as Cuck eggs 
Whenever the quality of an egg is judged, itis alvas 
benchmarked against chicken egg as this is the ms 
common egg consumed around the world, The size 
an average egg depends upon the breed, age 
feed of the poultry. For this reason eggs are classi 
according to sizes such as A, AA, and s0 on. Eas 
are also classified upon the basis of source of he 
such as turkey, goose, duck, elc. Of sometime’ | 
the basis of feed and farm such as organié: 


2 


e can onl 
fter they are broken, it becomes 
vice some methods where an egg is 
conducting few tests such as candling, 
099 is viewed against a light. The rays of 


_—_—— 1 


| The air pocket at the large end of the shell. 

ce - Protein found in the white of an egg. 

am 4 These eggs are produced like battery farmed 

il but here the hens are placed in bigger rooms 

F vered with hay. , 

ory farm Commercially produced eggs, where the 
Ba = are kept in cages and are fed high protein diet. 
ean The dusty covering on a freshly laid egg, which 
disappears gradually on exposure to air. 

candling A process where a quality of an egg is judged 
against light. ~ . 
Chalazae Fibrous strands that join the yolk and the white 
together. _ 
Coagulation Firming up of proteins upon application 

of heat. . 

Driedeggs Dehydrated egg available in powder form. 


x ie Z 


are used in leavening to produce « n 
and the emulsification properties of eggs tinc a 
usage in thickening sauces and dressings. Check 


the recipes of classical dishes of egg in the DVD 
provided. 


Egg pasteurizer A machine used for pasteurizing eggs. 
Leavening Incorporating air into dough. 

Lecithin Protein found in the yolk of an egg. 

Marigold Yellow flower often used as a natural colouring 
agent in food. 


Organiceggs The eggs of hens that have been fed on 
organic diet. 


Peewee An American classification of chicken eggs 
which are less than 35 g. 
Riboflavin A type of vitamin. 


Thousand years egg A cured egg for 100 days; a 
Chinese delicacy. 

Vegetarian eggs Eggs produced from the birds that 
have been fed on vegetarian diet. 


Vitelline A clear seal that holds the egg yolk. 


. Define an egg. 


9. What is chalazae and what is its use? 


2. What is the difference between a fertilized and 10. How are the eggs classified on the basis of farn 
an unfertilized egg? and feed? 

3. Why are there artificial lights in the commercial 11. List at least five types of eggs and the 
egg producing farms? characteristics. 

4. What factors influence the size of an egg? 12. What is the difference between vegetarian eg 

5. How are the eggs classified? and organic eggs? 

6. What affects the colour of the egg yolk? 13. What are the different grades of egg? 

7. Draw a structure of an egg and label its various 14. What do you understand the word peewee? 
parts 15. How are eggs of duck different from chic! 

8. What is the difference between shell membrane eggs? 


and vitelline? 


16. What is a thousand year old egg? 


eee. 
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“s£EDS, NUTS, AND sPicEs 


ing objectives iii. 
| __ this chapter, You should be able to: | 
js 8 the different types of seeds, nuts, and spices 

He arious types of spices and nuts and Classify them 
Pe importance of selection and storage of spices and nuts 
4 


et the usage of these commodities in cooking to create various delicacies 
1 


ygonUCTION TO SEEDS 


Science defines seed as a reproductive unit of any plant which produces flowers and is in 


the form of a grain which is capable of growing into an adult plant if sown. If we closely 
look around in the kitchen we will find seeds such as spices, nuts, rice, cereals, pulses, and 


even coffee. Seeds are useful for cooks in the kitchen and can be used in various forms 
and for various uses. They are classified based on their usage as shown in Table 15.1. ie 
this chapter we would be discussing only those seeds that are directly used in cooking as 
an ingredient and not relate them to seeds which are used in agriculture and farming. We 
are aware that the same seeds can be processed to produce many other ingredients used 
in the kitchen such as essence. colours, oils, etc. but we still would limit ourselves to the 
litle seed, which in science is defined as the reproductive unit of a flowering plant. We 


| 
| 
| 


shall discuss seeds suc h as nuts and spices. However, we shall discuss spices in general 


and will talk about Indian spices in detail in Chapter 24, 


ne 


sss sac H “e 2 hw 
creo ae Y= 
a a oo! a 


id include alll those seeds that | F 
race are used as spices. They impart a natural 
10 r to a dish. 


are seeds of grass plants and are known as 


4 la 
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| cereals. 
These are the seeds of legumes and are also 
known as lentils. 
These seeds are found in hard coverings and 
some grow below the ground as well. 
These seeds are rich in oil and can be used for 
production of oils. 
The most popular beverage, coffee, comes from 


this category. This category is also used in the 
production of chocolate. 


These seeds are those which do not fall in the 
above categories, but have specific use in the 


kitchen. 


Miscellaneous 


SEEDS AS SPICES 
Many seeds are used as spices, either by themselves or in combination. The gy 
again be divided into categories such as flavouring spices, colouring spices a : 
thickening spices, etc. and we shall discuss these in detail when we talk Hae : 
Chapter 24. Table 15.2 shows the common seeds used as spices around the i 


Table 15.2 Common seeds used in cooking 


Description Usage 


‘ Name/Hindi 


Aniseeds are used in savoury | Should always be bout 
and sweet ¢ ooking. They are in small quantity an 

used to flavour fish soup, in airtight containen® 
sauces, breads, cakes, biscuits,} the volatile oils ap 
over a period of time 


td 


Aniseeds have a sweet and 
aromatic bouquet and 
distinctive liquor flavour. 
The spiciness of the seeds is 
similar to that of fennel. 


and confectionery. 


>» 


4/ su? | aron a 
Nc. Abs 
| of cara 


| are 
. comes from North and 
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ght 


| and stored in airt 
containers. 
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South America, and the other 
comes from China and Japan. 
2 Caraway seeds are mostly Caraway seeds are mostly | These should always be 
own in Europe and used in German and bought in small quantity 
Holland. These seeds have | Australian cuisine, These and stored in airtight 
warm, sweet, and slightly —_| feature mostly in cabbage —_| containers. 
peppery aroma. They are soup, breads, cheese, and 
also chewed to sweeten the | liqueur. 
breath. 
ds/__| Celery seeds are the seeds of| Celery seeds can be added | These should always be 
- |osery seeds the vegetable celery. These | in making bread or cheese bought in small quantity 
| gnu are small and grey brown in | crackers. They can be and stored in airtight 
colour. They have strong and] sprinkled over lightly boiled | containers, 
bitter flavour. carrot, grilled tomatoes, and 
salad. These are also 
complementary to egg and 
fish dishes. 

Iseeds/ | Fennel seeds have warm and| Fennel complements pork, | These should always be 
a sweet aroma with a flavour | lamb, veal, and also goes bought in small quantity 
wun of anise. Fennel is best well with fish. The crushed | and stored in airtight 

bought in seed form. seeds can be used for containers, 


flavouring sauce. Fennel 
seeds are used in various 
curry powder. They are also 
used in savoury dishes, 
breads, cakes, and pastries. 


Sesame seeds/ til} These are available in two 
varieties—black and white 
sesame seeds. These seeds 


These are very popular in the} These should always be | 
Middle East. They are used bought in small quantity | 


in making paste, halwa, and | and stored in airtight 
have a nutty flavour. The —_| confectionery. containers. 
flavour of sesame seeds is 
improved further by roasting. . | 
. icher in iron| These seeds are widely used | These should always be | 
Pumpkin seeds/ | These pee ait and are| in South American cooking, | bought in small quantity | 
kaddu key bee than any othe ne at — where they are roasted and and stored in airtight i | 
an excellent sour ground to make sauces, somanels i 
Contd | | 
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Sunflower seeds are used in 
salads, rice pilaf, and — 
couscous and are used in 
bread dough, muffins, 


casseroles, and baked dishes. 


ds canbe addedto | These should 


I vitarnin E- 
a we Lin see 


. te ~s ae 
isi secds/ali | These seeds are ei muesli and other breakfast | boughtin g va 
a agoun are an cereals, mixed in bread and stored in .: Tani 
| | as flaxseeds ie Facaih dough or toasted into containers alrtigh: 
a. f a rich source of poly savoury salads. 
| rated fat, ead ue 
essential fatty act gies 
) Poppy seeds can be black or The J al is i In a should alwa 
Poppy oe neh colour. They give # breads and {ea f ought in smal] AVS hp 
white in they are used in Germany | and stored in aie 
t 


khus khus 

nutty flavour. and eastern European containers 
pastries and tarts. In India 
these are used to thicken 
sauces and curries. In Jewish 
cookery they are pounded to 
a paste, sweetened with 
honey and used to coat 


dumplings and bagels. 
Nigella is one of the.five These should alwaysh 
e 


Nigella seeds/ These seeds have little | 3 
kalonji aroma but when rubbed spices of Bengali five spices. | bought in small Quant 
they give a peppery aroma. It is widely used in Indian _| and stored in air ‘ 
These are sometimes use cooking known as kalonji. containers, 
asa substitute to pepper. _| These seeds are often 
They also taste like herb sprinkled on naan bread. In 


the Middle East, these seeds 
are often sprinkled over 
cakes and breads. 


similar to oregano or carrot. 


Angelica seeds | Angelica is from the parsley | Angelica is mostly used in These should alwayste 
family. The flavour of the _| cookies, breads, and pastries. | bought in small quantity 


seed is like ae 
pelcty and stored in airtight 
containers. 


Con 


_ 


NUTS 


| Laue from the pulp of te 
_| the seed pod for culinary 
use. They may be added 
directly to a cooking liquid 
or infused in hot water until 
the desired colour is 
obtained and then used for 


stocks or colouring rice. 


and cheese 
such as Cheshire, Leicester, 
am, and Muenster. 


Ve x ; 
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Basil originated in India and 
Iran. Italian sweet basil is 
different from Thai and 
Indian basil. The seeds of 
basil have medicinal 
properties apart from being 
used in Asian drinks and 
desserts. 


The seeds when soaked swell 
up to a gelatinous mass with 
a black spot inside. They are 


used as an accompaniment 
to kulfi. 


Should always be bought 
in small quantity and 
stored in airtight 

containers, 


at 


Nuts are one celled fruit with a dry shell, but only hazelnuts, chestnuts, cashews, and 
acorns fall in this category. Other nuts are edible kernels from which the fruit wall has 
been removed (almonds, walnuts, coconut, and macadamia nuts); some are seeds (Brazil 
nuts, pistachios, and pine nuts); or pulses (peanuts). It is interesting to know that all nuts 
are not seeds, but in large most of the nuts are seeds. Nuts are highly nutritious and full of 
flavour. They are rich in vitamins (B complex and E), as well as minerals (magnesium, : 
potassium, iron, calcium, and phosphorous). They contain huge amount of calories. Nuts 
are rich in monounsaturated and polyunsaturated fats, with the exception of Brazil nuts 
and coconuts which are high in saturated fat but not cholesterol. In general nuts me large, 
dry, oily seeds or fruits of some plants. Most nuts which are seeds are from the fruits ofa 
tree, while others such as groundnuts in reality are pulses. Nuts are used in various ways 
in the kitchen. They can be flaked, ground into powder; and some nuts are also used as 

and oils such as peanut butter and walnut oil. Nuts can be eaten whole and they are 
onsen e of protein, good fats, essential minerals, and vitamins. They can be used as 
_ a sts and can also be used in desserts such as cakes, etc. So it is interesting to 
puna ; are not seeds, but in large most of the nuts are seeds. In Table 15.3, we 
know that all nuts ar 


hall discuss various types of nuts. 
sha 


ay ep: Rape gedit eee 
ri a estpell aos ‘th 
~ | ly used nuts (see also Plate 10) 


rable 15.3 Common 
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e Thickener for sauces, 


ost popular 


Peso oy { ee a 
It is the 


common fruit. Actually it is base for biscuits and cakes 
a seed of a plum-like fruit |¢ Main ingredient in pastry 
and is commonly grown in |® Making pralines and 
California (USA) and nougatines 
Kashmir and Himachal e Making nut butters and 
(India). Greeks were the marzipan 
first to grow them in Europe. | ° Crunchy topping for tarts, 
desserts 
e Making oils, extracts, and 
liqueurs 


e Base for biscuits, ice creams, 


and cakes 
e In cooking 
e In baking—breads, pies, 
cookies 
« For adding crunch to salads 
e Base for sauces—tarator 


¢ In making oils 


Walnut/akhrot | This is native to Asia, 
Europe, and North America 


and is the second largest nut 
consumed after almond. 
The seed has high oil content 
and is concealed within a 


wrinkled woody shell. 


Pistachio nut/ | It is native to Central Asia |[® Used in sweetmeats and 


pista badam and finds usage in garnishes. cookies 
e Decorating pates and terrines 


e As topping—cakes 
e Used in ice creams and sauces 
e Salted and roasted as snacks 


Hazelnut The hazelnut looks like a e Adds flavour to all baked 


chickpea and is enclosed in | goods 
a brown shell. It often e Ground hazelnuts are used in 


resembles a heart shape and| cakes and ice creams 
is mostly grown in Europe |¢ In making nut butters and 


and China. marzipan 
e To add crunch to salads and 
meats 
e Hazelnut paste is used in 
confectionery lo make 
chocolates 


Con 


Coconut/ nartyal 


Peanut/ 
moongphali 


Tn the sixteenth cen 


Ser camn ts 


uguese brought them to 


| tndia and today India is the 
| largest producer of cashew. 
| Jtis also found in the 

| Amazon region. Cashew is 


the seed of a plant that has 
irritating oil which if 
consumed bites the throat 
and hence the plant is always 
heated and the seeds are 
removed carefully. 


It is a species of the hickory 
plant, and is native to 
Mississippi. Pecan nut kernel 
resembles walnut, the 
difference is that the kernel 
is long and flat and much 
darker in colour. The shell is 
also smooth like hazelnut. 


The word coconut is derived 
from the Portuguese word 
cocoa, which means monkey 
as the 3 dots on the nut 
resemble a face. It contains 
water and a fleshy part. 


It is the seed of a legume that 
grows below the ground. It is 
native to South America, but 
the world’s largest producers 
are India and China. 


, the ie thet 


in savoury eunie 
® Used in sweets is 
® Added to biscui 
ice creams 
¢ Can be Toasted and 
salt 
make snacks e 
¢ Also fermented to make 
alcoholic drinks 


¢ Used in confectionery 
e Ground into powder and used 
e Used as a crust on meats 


e Grated as topping 

e Added to biscuits, cakes, and 
ice creams 

e Used in savoury curries 

e Coconut water, especially from 
green and tender coconuts, is 
a refreshing drink 

e Shredded and dried for 
various uses 

e Coconut milk is obtained by 
grating the flesh of the coconut 
and squeezing the milk 


e Used in savoury curries 

e Used in sweetmeats and 
cookies 

e Eaten as snack, either roasted 
or fried 

e Peanut butter is used as it is or 
in confectionery and bakery 


ts, cakes, and | 
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Table 15.3 (Contd) 


~ Description 


e Used in stuffings, cakes, and 
cookies 

e Eaten as snack 

e Used in making chocolates 

and other confections 


It is the nut of a small 
evergreen tree, and is very 
common in Australia. It is 
similar to hazelnut in looks; 
the only difference is that it 
is probably 3 times bigger 
than a hazelnut. 


As the name suggests, this 
nut is native to Brazil and an 
attempt to cultivate this in 
any other country has failed. 
The Brazil nut tree is around 
150 ft tall and 6 ft in 
diameter. The size of the 
fruit of this tree is 3 kg and 
contains 15-20 seeds from 
which the nuts come. The 
calorific value of one 
Brazilian nut equals to that 
on one egg as they are high 
in oil content and also rich 
in sulphur and other amino 
acids. 
It is used in Indonesia and 
Malaysia. This nut resembles 
macadamia nut but is larger 
in size. It has a fatty taste 
and is mostly ground with 
herbs and vegetables to be 
made into curry pastes. 
Also called pignolia, it is a 
naked seed of different 
species of pine. Pine seed 
starting from sowing will 
take about 75 years to reach 
commercial levels of 
production and hence it is 
expensive. 
It is native to America and 
is often used in Chinese 
cooking. It has high 
carbohydrate content and is 
advisable to mature it in room 
temperatures to let the 
carbohydrates con vert into 


natural sugars. 


e Used in stuffings, cakes, and 
cookies 
e Eaten as snack 


e Used in curries and stews 


e Used in sauces and 
chutneys—such as pesto 
and tarator 

e Used for stuffing 

e Used as a crust 

e Roasted and eaten as a snack 

e Used as a garnish 


e Faten smoked or boiled as 
snacks 

e Steamed and often used as 
vegetables in Chinese stir-fries 

a | 

¢ Chestnut paste is used in 
desserts 

e It is offen ground as a flour 


Chestnut/ 
singhara 


and eaten during fasts in India 


stLEC 


yany eused in a variety of ways as seen in 

| “ae can be processed in the nay ee 
GeP vis a2 easily chopped if they are warm and 

vist 28 most of the nuts contain oil and hence the 
necome more pliable if warmed. ‘ 
oasting Of toasting nuts brings out their flavour and 
° Bice shelled and skinned they can be placed in a 

medium oven (175°C). 


, Nuts can be blanched in hot water for a couple of minutes to remove the skin. Thi 
n. Lhis is 


jsvally done for pistachio nuts as blanching deepens the colour and also for al 
to make it into a paste for making marzipans, etc. o for almonds 


nON AND STORAGE OF NUTS 


Unshelled nuts keep well almost anywhere if they are protected from heat, air, light, and 
moisture. Shelled nuts on the other hand, do not keep as well, and should ee ore tightl 

covered in a cool dark and dry place. Fresh nuts available are with their shell and are ee 
for long storage. Nuts in their shell should be heavy for their size, and intact with no 
cracks or holes. The larger the size of the nut, the better will be the taste. Unshelled nuts 
are sold in bulk and may be roasted or raw, left whole, slivered, sliced, or broken into 


large pieces. Any nut with visible mould should be avoided. All these forms have specific 


uses in the kitchen. 
Certain factors to be kept in mind while storing nuts are given below. 


e As nuts contain substantial amounts of oil and easily turn rancid, exposure to light, 


moisture, or heat will reduce their shelf life. 
» Nuts are best kept in their original packaging, 
if kept longer than a month. 
e For short periods nuts can be stored in an airtight container in a dark cool place. 
© Nuts in their shell keep longer than any form of processed nuts. Freezing nuts with 


their shell on is best. 


e Nuts that are soft Or 
Salted nuts have 4 freezer storage 


can keep up ‘0 12 months. 
Toasting and -oasting reduce the freezer storage life, so delay toasting and roasting 
xe 
till require?: 
Nuts and seed show’ be 
taped nuwsmay Pe 'P 
Packaged ae 


ith s 
seasoned wit : 
roasted with different type 


-coate 
nuts sugared, or yogurt co 


airtight containers, refrigerators or freezers 


stale may be partially restored by roasting in the oven. 
life of six months as compared to plain ones, which 


used directly from the freezer without thawing. 

rocessed with preservatives and dyes, and are often heavily 
ted nuts usually do not have any additional fat but may be 
of fat. To ensure storage, nuts dipped in chocolate, spiced 


d nuts are also available. 


s 

| that are used a 

ve dealt with seeds j : 
pter al discussed various a 

en We shall discuss the seé 

lea the section on Indian 


il in 
hen d the importance of seeds 


. ais 
on how seeds from vario 
in oo . a Pio Prirent categories which 
Pants tegorize ) 4 
Piaten a Footie further into other ae 
Fear spices are seeds that are * ty 
r ; . ‘ 
hed into colouring, flavouring, tty ks 
broadly classified the seeds into Pe ca a0 ‘e ‘: 
ds that are used as spices 
We discussed about see e 
| the usage. Some u 
condiments depending upon | 
of the seeds are discussed in the chapter; however, 


the usage of these Seeds 
depend upon the creat 


use variety of roasteq Seads ..\” Chote. , 

pieces of steaks to offer a text a = 

also discussed about nuts ie 0 en 

comprise a culinary catego hig hay 

seeds of fleshy fruits as y si ly i 
r 


seeded fruit with a hard layer ‘ 
flesh of culinary fruits. Nuts are leg on ‘ 
human diet than grains ang legumag ‘ , 


fat content—in the order of 60 °Y hale My 
and this limits their usefulness a ait by ve 
limiting our capacity for them. Otein Oi 

\ 


KEY TERMS” 


Annatto A seed often used as colouring agent. Yellow 
butter is coloured with annatto. « 

Bagels Ring-shaped bread of Jewish origin. 

Bhang Hindi name for hemp seeds. 

Casseroles Style of cooking in the clay pots, where the 
food is served in the same pot. 

Couscous Small starchy granules made of wheat used 


in Moroccan cooking. 

Kulfi_ Frozen and reduced milk-based dessert from 
India. 

Linseed Type of seed used as a cereal. 

Marzipan Pliable almond and sugar dough, used in 
confectionery, 

Millet Kind of cereal. 


1. List atleast three differences between Spices and 
nuts. 
- What are seeds? List at least five seeds Which 
are not nuts or spices. 
_ How are seeds Classified? 
Give few examples of seeds that are USed for 
Oils and for beverage. 
How are basil seeds USed in India? 
Name at least five seeds found in the Western 
Parts of the globe, which are USed in Cooking, 


Muesli A combination of certain Cereals ang 

as a breakfast cereal. Ut gg 
Muffins Small individual} CUD Cakes Served ab 
rolls. Salt 
Nougatine Caramelized Sugar and almonds yr 

be used roughly crushed. Which 
Praline A paste made of Caramelizeg Sugar 
almonds used as fillings. an 
Subza_ Hindi name for basil seeds. 

Sweetmeats A combination of Chopped drieg Fruit usy 
in confectionery, 

Tarator A Mediterranean dip of almonds ANd garlic 
Terrines A cold meat Preparation of ground Meat made 
In an earthen mould. 


/. List few uses of Caraway seeds, dill seeds, and 
aniseeds. 

®. Define a nut and give examples of at least five 
nus that are not grown in India, 

¥ Write down the Nutritional breakdown of nuts. 

11 a down how nuts can be used in the kitchens 

"le a short note on Brazil nuts. 
What is the difference between a cashew nut and 
2 Candlenut? 


| Mat are the few USes of hazelnut? 


earch about their uses and classify them as shown in Table 15.4 1 
ma ket in India and research about various species of the same nut and the 
ration and make a report. a. we ae 
aut the various types of oils made from nuts and seeds and see which ones are usedter oe 


nose and why. 


: 4 on various types of seeds that could be used as a beverage and list all the beverages made 


ning O sjectives 
ding this chapter YOU should be able to: 
tween cereals and pulses 
fy them 


sretand the difference be 
>, cereals, and pulses and classi 
f these commodities 


us uses 
of rice, cereals, and pulses 


ection and storage 


d rice for vario 
dities in cooking to ri 
create variou : 
s delicaci 
Cles 


rtance of sel 
these commo 


- ¢ select pulses an 
e recognize the impo 
_ appreciate the usage of 


INTRODUCTION 
In Chapter 15 we read about the classification of seeds. We came to k 
. We came to k 
«fla — now 
vourings, spices and colourings, food that seedg Can 
wi grains 
» Pulses 


be classified in various ways such a 
nuts, oils, beverage 
and so 2 ch 

general. In this Eater we bs. ess. ra 
S } eo 

all focus on cereals and pulses and Pe and spices i 

IES « one of tl 
1e cere 
als, ‘rice’ 
» Ce, 


will be discussed 1 
in detail, as this versal 
as ypes a. ie ; 4 ersatile cereal is eaten around tl 
eS. esc : ‘L.. ‘ 1c _ 
ribed in Chapter 15. cereals are t] world and EXists jp 
if < Te { 1e Se “ALD 
seeds of gr 
ass plant 


and pulses are the seeds of legumes. 


; Pg -3 
od 


These are soaked and b . es 
Into stews, soups, salads, etc. ¥ 
Vw Nty : ; 


These are Tich sources of onita 


is usually covered with a husk that is 
| gen eaten as bran, which is a rich source 

| of fibre. Iti also added to flours to make 
pran bread or breakfast cereals, 


- 
The husk of pulses d 


0 not ave 
like those of cereals. re nee 


ee | 
age | 


Examples are barley, corn, buckwheat, etc. 


Examples are kidney beans, peas, black 
gram, etc. 


approximately six months to a year if kept ina dry, 


but it is best to eat them as soon as possible, as they toughen on storage and take longer 
to cook. 


Cooking of Pulses 


CHEF’S TIP 
A general rule for cooking 
Majority of the pulses found, with a few exceptions, need pulses is to add salt to the 
to be simmered for a considerable amount of time in a ones which are de-shelled 
covered pan. When baking them in the oven sufficient the once (ne 
amount of water is to be added. Pulses can be cooked by shells, as cooking time 
various cooking methods; but the most common ones increases if salt is added to 
- Peet , times braising. One must these types of pulses. Acidic 
are boiling, stewing, and some in 
’ , ie : mb gredients, such as toma- 
have seen some people roasting pulses in sand; well vas toes, should be AeAaeahy 
a common practice on the streets of India, where in after the pulses get cooked 
; ++ ig not unusual to see people munching on them because it tends to toughen 
winters it 1s no the skin of the pulses. 
as snacks. 


y 


soak them for g 


the cooking time quite _ 


eee 
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$ 4 
aa 


as 


this reduces 


“i 
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Let us read about some beans throughout the world in Table 16.9 « _ 
not be commonly used in India, but they are quite commonly ga an 


~ nd 


Table 16.2 Various types of beans (see also Plate 47) 


Alternative/Hindi Description 


name 


Small white beans, which are ~% 


Haricot beans 
roughly oval-shaped and flat. 


Navy beans, Boston beans, 
pearl haricots, and fagiolis. 


They range from creamy white 
to light green. Flageolets are 
removed from the pod when 
tender and just before they 
mature. The caviar of beans, 
flageolets are tiny, tender French 
bush type beans that are very 
popular in French cooking. 


Flageolet beans | Green haricot beans 


These are smaller, paler version 


Pinto beans French beans, snap beans, \ 
bush beans, pole beans, pinto | of borlotti, with orange pink skin 
beans specked with rust colour fleck. Pinto 


beans have a beige background 
strewn with reddish brown 
splashes of colour. ‘Pinto’ in 
Spanish means ‘painted’. When 
cooked, their colour splotches 
disappear, and they become pink. 


These are glossy mahogany red 

kidney-shaped beans which retain 
their colour even after cooking. 

These famous beans come from 
Jammu and Kashmir in India. 


Kidney beans Rajma 


Borlotti beans 


Ful medames 


Moong 


Aduki beans 
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Creamy white Italian beans 
which are slightly larger and 
fatter than the white haricot 


beans. These beans oft 
well with pastas, tee 


Descrint 


1 Os ® ip} Ww) 


Garbanzo beans, Lahori These resemble shelled hazelnut 


choley, Kabuli chana beans, These are used in the 
Middle East to make hummus 
and in India to make pindi chole. 

Turtle beans Shiny black kidney-shaped beans, 


descriptively named probably in 
reference to their shiny, dark, 
shell-like appearance. 


Black eyed peas, cow pea, | Known as black eyed peas and 

lobiya, rongi, feijao cow pea in the USA. Commonly 
used in India, these beans are 
creamy white in colour, kidney- 


shaped, and have a black spot. 


Fasiola beans, cranberry These are oval beans having red 
beans streaked, pinkish brown skin and 
a bitter sweet flavour. 


These are small Egyptian beans 
and a member of broad bean 
family. They have a strong, nutty 
flavour and a tough light brown 
skin outside. 


Mung, green gram, golden _| These are olive coloured beans. 
gram They are commonly sprouted 
and used in Chinese cooking. 


; These are tiny deep red beans 
s 
Adzuki bean with sweet nutty flavour, known 
as ‘king of beans’ in Japan. 


Contd 
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| brown lentils 


| .. and Continental lentils 


Red split lentils Masoor 


Puy lentils 
Yellow lentils | Arhar dal, toor dal, pigeon 
pea 
Yellow and Vatana, matra 
green split 
peas 


Brown speckled 
rattle snake beans 


These beans are a great source of 
proteins, carbohydrates, and as_ | 
well as vitamins. They are v ide | 
beans with large flat seeds. Their | 


colour ranges from green to 
brown when dried. 


These are small oval beans, with 


| colour ranging from streamy 


yellow to brown and black. 


These are also referred to as 
continental lentils and are 


discshaped. 


These are orange red coloured 
split lentils. 


These are tiny dark blue 
marbled lentils of French origin. 


These beans were commonly fed 
to pigeons. They are commonly 
used in Indian cooking. 


In India these are commonly used 
in Maharashtra and in street food 
of north India, where it is served 
as a curry with yeast leavened 
bread called kulcha. 

These are less starchy. They do 
no require soaking and will cook 
in less than | hour. They are well 


suited to salads and purees. 


Pe 


vaile 

Or without hr sk and a 
variations are used for diffe 
products. The whole dal is y 3 


for making famou ; d | . 
makhni. * Indian dal iy 


Papillon, haricot, dew bean | These beans are very small and 


brownish in colour, with a cre 
yellow colour interior, 


aEnyy 


Mattar Green peas are often eaten fresh, 


but they are also sold as frozen in 
the supermarkets. 


garden peas 


It is a good source of protein and 
is often fed to horses. It is found 
in Bengal and hence the name. 


sengaleram | Chana dal 


This bean is multi coloured and 
tastes best with chilli peppers, 
cayenne peppers, and mustard. 
It also needs no soaking and 
cook in less than an hour. 


Appaloosa bean 


African origin peas; also found in 


: Guga peas 
the Caribbean Islands and India. 


yongo 


Hard shelled beans found in 
India, which must be shelled 
before cooking. 


ablab Moth ki dal 


Black coloured version of the 
normal kidney beans found in the 


ack kidney Kaale ranwah 


— Carribean Island and Mexico. 
They look and taste very different 
a 
ack chickpeas Kaala chan from the more common white 


kind, Kabuli chana. 


e ible grains such as wh 
mpris’ ©. i, derived from the Roman name 
‘hina egies Jess of agriculture. Agriculture first 
i he Middle East, Central and South 


tl thi beans that come 
- soc and till this date the 
arican countries t are even unheard of in 


Ame Lie part of the continen 
from © : ll and pulses form the diet of 95 per cent 
India, W - e of complex carbohy- 


i urc 
mes, Cereals are rich so 7 
4 are used in various forms and at 


Reins time of the meal. In breakfast cereals can be 
cis aa or cooked with milk to be cs -'t se 
ridge. In lunch and dinner they can be had in : me 

pastas, flat breads such as Mexican tortillas ’ ‘ ian 
rotis. We shall discuss the most commonly use pow S . 
hotels and then we shall discuss rice in detail H is - _ 
is consumed as staple food by almost half of the world’s population (refer to ni a 


Table 16.3 Various types of cereal (Ss 


Cereal > Alternative/Hindi name 
This is the husked and polished 


Pearl barley Barley/jowar berry of barley an 4 waned 
soups OF salads. 


jstes and hence these 


eh 
ap P A 
1) ALC w 


vada. 


ee also Plate 10) 


is cereal is native to China and 

ae iti Conk to make noodles. Sobas 
noodles in Japan are also made 
of buckwheat. Buckwheat flour is 
commonly eaten in India during 
fasts. 

Corn, masa, makki This cereal is native to Mexico, 
where maize corn is ground into 
a flour called masa harina or 
cornmeal. This is not to be 
confused with corn flour. In India, 
makki ki roti from Punjab is very 
common. Polenta from Italy also 
is made of cornmeal. This is one 
of the flours that is free of gluten 
and can be easily given to people 
suffering from celiac! disease. 


Maize 


Con 


1 Gluten allergy 


a q 


fin sear ) Vari 
soaked and i di 


Wheat is native to Mediterranean 
region and the Middle East. 
Wheat can be used in various 
forms. Wheat can be ground to 
wholemeal flour or refined to 
create the white flour. It can also 
be cracked and used as burghul, 
as known in the Middle East or 
dalia as known in Hindi. 


It is a processed starch that is 
extracted from palm trees. This 
is mostly known to Asians and 

in India it is often used in making 
desserts and also used in making 
papad. 


This is the brown outer husk or 
outer layer of any cereal grain. 
This is a rich source of fibre and 


is added to the flours to make hig 
fibre breads. 


Chawal 


It is available around the world in 
different shapes and sizes. It can 
be boiled or steamed. 


ICE 


Ri Itivation is dated back to 5000 BC and it is believed that rice was first cultivated in 

ce cultivatio e are believed to be the first to have cultivated rice; but there is no 
Asia. The Chines to this fact, as historians believe that rice was cultivated around the 
historical evidence ly. Rice is believed to have been cultivated 3500 years ago in Africa 
. ore aa time it was also cultivated in the Middle East and Mediterranean 
and aroun | ~~ 
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w and hence it grows ir 


India rice is the staple food for almost 70 per cer 
north India eat more wheat of mga di Tice, because of 
: -¢ wheat in this region. Agriculture is the main source of ing, 
eee ene 7 Send isused to cultivate rice and wheat, In, dia 
to be the second largest producer of rice in the world after China. The king «li 
basmati is exported to many parts of the world. Apart from basmati, India e a Cy 
types of rice to various countries. Since there are s0 =, Mar: of rice a hs Othe, | 
necessary to classify them. Most of the times rice is c “ ied on the basis E: ‘e 
of the grain and the length of the grain usually define the style of cooking of th i 
Rice is not washed for some dishes such as risotto before cooking, giving it *Ticg 
character. Rice can be boiled or steamed, soaking of rice aides Cooking of tic Ue 
makes the rice less sticky as most of the starch is washed away. Table 16.4 show 
oe. 


classification of this versatile grain. 


Classification of Rice 


Table 16.4 Classification of rice 


Long Grain Rice Short Grain Rice [— Giainon Rice |. 


Chinese rice 


Brown rice Pudding rice 

White rice Carolina rice Thai rice 
Basmati Java rice Japanese rice 
Brown basmati Italian rice Sushi rice 


Surinam rice ~ Spanish rice Shinmai rice 


Jasmine rice 


Patna rice 


Long Grain Rice 


These are used for savoury dishes and are three times longer and wide as well. Afer 
cooking, each grain separates individually. One of the famous long grain rice of India i 
basmati which literally translates to ‘queen of perfume’. The best basmati rj “a comes from 
old Karnal district in Haryana which is also called the rice bowl of India. The nid of 
maoenes mee OF be as long as 7 mm in length and around 2 mm ma bread The 

uty aroma ol this rice comes out better when cooked with little ; hed We 
will discuss more about basmati, but let US first read more ; SOUNt Of a 

Ore about other long grain rice. 


ied butter 
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— only the en, Tem 
* frie has seven layers, when the Pe colow : 
“egos. When the rice is further polished od the husk are +. 
em a why brown tice is considered to be heal re it results in wren” 

, an white rice Pgs 


| ' ite LONG Grain Rice 
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one of the most popular varieties maj mar 

jorly produced in th ‘wu a 
ang bran is Temove 
as polished. This tice 


a Thailand, and Malaysia. It is fully milled and all the outer cover: 
shis is why it appears to be shiny. This feature is often vefcee 8 
goes well with continental dishes and Asian food. "i 


gasmati Rice 

This rice is rightly considered to be essential ingredient for biryani and i 
ueen of rice. It comes from Punjab and the focthill of cia Pie as 

climatic conditions of these regions support the growth of basmati rice. In mee _ and 

basmati translates to ‘queen of perfume’. This rice has a unique flavour and al 

a long grain rice which becomes even longer after cooking which results in its x 

texture. It is mostly used in savoury dishes. great 


oO 


Brown Basmoti 


It is same as all bro 
with additional features of brown rice. 


wn rice with the bran but husk removed. It tastes same as basmati rice 


Surinam Rice 
It comes from South America. It is a very thin long grain and is difficult to obtain. 


Texmati Rice 
This is the aromatic rice th 
s a cross between 


n rice but les 
he brown rice has more bran, it takes longer time to c 


at comes from Texas in the USA, hence the name texmati. This 
Indian basmati and long grain rice. It definitely has more 


s than that of basmati. Texmati is available in white and 
ook the same. 


grain of rice i 
aroma than long gr@! 
brown colours. Since t 


Thai/Jasmine Rice 
ky aroma and fragrance to it which makes it a good combination 


This rice has got 4 mil 
with spicy Thai and Indonesian dishes. Used for both savoury and sweet dishes, 
cooks quickly and salt is never added to it while cooking. In Thailand it is also known as 


hom malt. 


; from Spain is used for paella. 
Pudding Rice 


rey 


Mostly ,. 


7 4 | also known as round grain because of their shape and are Yu 
ae’ sO ains are medium sized and are used in savoury, Preparation, 

ets. : r gr e, for example, arborio rice is used for risotto and Short o.. 
amy texture, Brain 


+ 
CTE 


Se Police which, white in colour, and plump. This rice iggy fam 


milky puddings as it absorbs lots of liquid and swells up and this in Test : 
smooth and creamy dish. a 
Carolina Rice 

This is a high quality short grain rice from the USA and gets its name from the state yp 


it was first produced. It is used for savoury and sweet dishes and is also as dely a 
filling for different vegetables. i 


Java Rice 
It is used for making desserts as it absorbs a lot of liquid and is an intermediate Size ors: 
It is also considered to be of high quality. era 


lalian Rice 


Italian rice is classified as ordinario, semi Jino, fino, and super fino according to the grain 
Risotto rice generally comes in category of fino and super fino Varieties, i 


Arborio It is one of the most Popular known risotto rice and comes from North weg 


mentioned below. 


Vialone Nano Itisa plum r 
P rain and a fir ; : 
A gr TM Inner starch Ww 


lan a ys ICA ' ° 
nd a Japanese ce and js known as a premium 
al dissolves during cooking 


variety of risotto Tice. It has got 
leaving the inner Sain which gi 
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= is medium grain rice for Paella, ' 6 ; 0 

ga Itis plump N°® Tor paella like risotto rice which ay “ ri 

¢ J nou: a h hie a ; 
Al f rice does not have any content of ‘olka 

pois tyPe ° . 0 gluten but is called | 

_ ooking. It is mostly popular in Asian cooki “a' $0 due to its stick: 
se Ng. It is also teferred to ate A : | 
chinese Glutinous Rice a 


a 
j ay 
ae,” 


fis 2 generic name for short grain rice, j 
-oties of this rice are available. 


aponica, or eng rice. Black, ted, and white | ‘i 


: 
mai Glutinous Rice | 
ft is available in black (deep blue) and white Varieties and j 
puddings and desserts. ee making sweet 
Japanese Glutinous Rice 


This short grain rice is slightly sweet in taste. It becomes sticky on cooking which helps in 


icking it up with chopsticks. It becomes quite tender after cooking but retains its crunchi- 
ness. Uses of this rice are quite flexible; it can be served in breakfast as well as in other 
meals along with meats. Popular brands are mochigome and koshihikari 


Other Japanese Rice 

Some Japanese rice which are not glutinous are discussed below. 

Sushi Rice 

It is not glutinous but becomes sticky after cooking which helps in making sushi. 
Although many varieties are available the most popular are Japanese rose, kokuho rose, 


~ alrose. This rice comes from short grain Japonica rice. If this rice is not sticky, it 
els dry. 
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ces. It has got a nutty arom 


n with white long grain rice. 


Giant Canadian Wild Rice a 
ariety but it is longer, glossy, and rtd 


It is quite similar to the American V ocaildetnt » and hag 
flavour. It grows on lakes on dhe western coast of Canada wiere native People 


grasses and the grains that fall in their canoes are theirs and the ones that fajj g 


the following year’s harvest. 
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Red Camargue Rice 
between white rice and wild red rice, ]t a 


This red rice is a cross-pollination 
Camargue region of France. It is re d 
deep red colour. Wehani is a popular variety of this a i 
i 


and even the water gets @ 
grown in California. 


din colour and as it is cooked the colon; sf hon 


Miscellaneous Rice 


Various other types of rice are discussed below. 


Parboiled Rice 

As the name suggests, this rice after being harvested is soaked and then steamed ip Ja 

steam pressures. This is done at controlled temperatures and controlled moisture gp Hi 
The rice is then dried and finally milled, jj 


discourage the swelling of the grains. 
process changes the nutrition of the rice kernel and also the colour is changed as the rice 
becomes light yellow in colour and this colour usually fades away when cooked 


Parboiled rice has higher vitamin content as compared to normal milled rice and j 
widely used in Asia and in south and east of India. As this rice is not sticky when cooked, 


each grain fluffs up. 
Red Rice 


This rice come 
has a shorter and a wider grain. It takes around eight times the amo 


compared to normal rice which takes up only one and a half and two times of water Red 
rice in India is also known as Kerala rice, as it is very popular in the state of Kerala. Iti 
considered to be very healthy rice and hence is found on the healthy choices on the 
menu. It is believed to lower cholesterol. When cooked this rice retains its re dness but he 
grain bursts to show a fluffy white grain with streaks of red around it. 


s from the japonica family and is different from camargue rice. Red rice 
unt to cook wher 
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i ee asit gives a good sandy texture, 
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fecal 


Ps mostly used as ‘eee’ but in Japan it is toasted to mak i, dl 
ented to make a base for pickling vegetables known as ee HV 4 mash which i 
pige Cakes itl, 
an these are known as mochi and are made from glut i 

ale, or also boiled to be served as an accompentnta j "NOUS Tice, These can be fried, 


Rice Wine 


gaye iti, and various other rice wines are also made from rice, Vinegars are produced 
asa result of over fermentation of wines and commonly available rice vinegars are a 
red, and black vinegar. | 


> a 


*OOKING RICE 


Mostly rice is boiled or steamed. The key to cook rice is 

water to take while cooking it and also the time that shoul 
The proportion of liquid depends upon: 

¢ tightness or looseness of the cover or lid; 

¢ desired moistness of the finished product; 

variety, age, and moisture content of the rice used; and 


¢ method of cooking used that is either absorption or drainage method. 
Drainage Method 


While cooking with drainage method, 4 litres 
900 g of rice. When tender and cooked the 


water. Then it should be spread on the table to dry a little. This method would result in 


Producing separate and unstuck grains. This method is used for basmati, brown basmati, 
ted famargue, and brown rice. 


—————=—lll—t«*s 


that how much Proportion of 
d be taken to cook it. 


of boiling water should be used for every 
rice has to be strained to drain away all the 


ware 


é used for making pilaf or buttered her} » 
ms ‘ ke ig first sautéed in fat and then cooked with liquid py, 
— ee vout and also keeps grains separate. Absorption method ig Used ly ig 
| ain rice, and glutinous rice. It may also be use dy Ws 

In this method washed rice is cooked in a ds é W 

ked and is tender. This process can take more te 
sotto the method used is neither drainage noy bl ‘he ‘ 
d with fat or oil and then stock or liquid jg dann b, 
then risotto is worked upon and then some more liquid is added until riot. on 
yet firm or what is called al dente (to the teeth). As the rice leaves all its starch kei, 
the dish gets a lot of creaminess. The normal arborio risotto which ig Very ¢g he 
18 minutes to cook on a slow flame. Since one does not want any starch to bet my, 
rice is never washed before cooking. -“ st ‘ 

While cooking sushi rice the rice is washed five to six times or until the ~ . 

in which the rice is washed. Traditionally the rice was left under running Wate, ft 
time so as to wash it and also to avoid damage to the gr so The ratio of liquid tp ' Op 
while cooking is 1:1 or 1:1.25 depending upon the maturity of the rice. Ty COOK, ticg : 
water has to be put in a pan and boiled uncovered. Once it stats boiling, slower ie 
and cover. It should be cook for approximately 10 to 15 minutes or as SUBgested op 
packet. When rice is cooked it must be spread on a hangiri (traditional Japanese i 
made from wood) and fanned continuously to cool down. The fanning while Cooling 


results in a shiny grain of rice much desirable for sushi. 
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give 
fragrant rice, short gr 
American long grain rice. 
tight lid until the rice is coo 
to cook. 

While cooking 1 


method the rice is first sautee 


by. 
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SELECTION OF RICE 


Selecting rice is a very tricky thing. One cannot judge the quality of the rice by its coloy 
as it is available in different shapes and sizes. However there is one thing that we muy 
check out—the difference between new rice and old rice. This must be again asked of the 
supplier as it is difficult to make out the new rice from the old one. One could easily spo 
small insects called weevils in old rice and they can easily be washed away. Many peopl 
prefer rice with weevils, as it is an indication of good old rice; but in hotels one cannot 
afford to risk to serve customers with any of the infested rice, so industrially cleaned and 
picked rice is delivered at a premium price. 

If the rice is new, then there would be more starch in it and the grains will be sticky 
when cooked. This might be a good idea for rice puddings such as kheer but it will notbe 
used in preparing pilaf or good biryani. 

One should purchase rice from reputable suppliers and ensure that they are free of 
any contaminants such as stones and pebbles. 


mes of seeds used in everyday 
afious vn as spices Suc as mustard 
use g grains such as wheat, rice, etc., 

dl “ingredient such as Chickpeas, lentils, 
BY me seeds as nuts such as almonds, 
9 oon ince the variety and usage of seeds 
ts acomes crucial for us to categorize 


° ses. 
ie "oa oe of grass plants, while edible 
Y oO  uimes are known as pulses or 
ot 22! n be stewed, boiled, used in salads, 
“si ted. But we must be careful as all the 
aver “a be sprouted; as some contain 
"8 oa pounds that need minimum cooking 
rr __ tas, Cereals ON the other hand are ground 
yw : 4 made into breads or are eaten as an 
ito . ent such as rice. Cereals are rich source 
lex carbohydrates and fibre. It is important to 
gm the difference in commodities as it largely 
ae cooking methods that it will be 
pec to eventually. Though pulses do not have 
stjec® ‘ong, Various types of pulses have been 
in the chapter with regard to their 
gx and also Hindi names. The same pulses 
ot by different names in certain parts of the 
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Asians and is eaten with, stews 
her cereals ang Pulses, rice ie 
tO various Categories aeetg ; 


mostly a staple food for 
and curries. Unlike ot 
definitely classified in 


ti many types of rice and the usage of these also 

y according to their structure and SPeCies, Rice j 

rhe . Ss 

used for pilaf and biryani, where Itis important to have 
all the grains separated from each other and hence 
long grain rice is used. Certain Preparations, such as 
risotto from Italy, need to be starchy and hence, arborio 
rice is used. Sushi rice in Japan is different from wild 
rice which is an aquatic grass from Caribbean Islands 
and the method of cooking is also different. Rice is 
classified on the basis of its grain such as long grain, 
short grain, glutinous, and wild rice. The chapter also 
discusses various types of rice commonly used in India 
and the usage of the same has been listed. 

Check the recipes of classical dishes of rice in the 
DVD provided. 


Adzukibeans Red beans from Japan. | 
Aldente Italian word that means cooked to the bite or 
crunchy. | 

Arborio Italian short grain rice which is starchy. 

Arhar Hindi name for yellow lentils often called pigeon 
in P 

Bahia Medium grained rice used in paella. 

Barlotti. Kind of bean which is speckled and resembles 
fed kidney bean. It is often called chitra rajma in Hindi. 
Basmati Long grained rice cultivated in India. 
Biryani Indian preparation of long grain basmati rice 
layered with meats and spices and cooked covered on 
on ella 

Bomba P| rice also used for paella. 7 

Bran lance of grains obtained after milling. 


Breakfast cereal Processed cereal usually eaten for 
breakfast such as rolled oats, corn flakes, wheat flakes, etc. 
Burghul Cracked wheat grain commonly used in the 
Middle East. 


Celiac Allergy to gluten. 

Cereals Seeds of edible grass plants. 

Chiwda_ Hindi for flat rice flakes. 

Dalia Hindi for burghul. 

Fava bean Large flat bean obtained from broad bean 
and is green in colour, 

Fulmedames A kind of bean found in the Middle East. 
Garbanzos Italian for chickpeas. 

Gluten Protein found in some flours. 


Glutinous rice Rice that has lots of starch and cooks | 
Sticky. 


o a CHAPTER 17 - 
METHODS OF COOKING ~ 
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tearning Objectives 


Pifet Maniag this chapter, you should be able to: 

+) use various methods of cooking = : a 

-. understand the importance of a cooking method with regard to taste and te ae . 
» know the utensils and equipment used in various methods of cooking — 

be aware of the heat transference methods involved in each method of cookin 3 
a comprehend the temperature ranges of each method of cooking 5 ta 


-¢ know the usage of the cooking methods to create various delicacies 


INTRODUCTION 
Understanding different cooking methods is important because there is a relations: 
between cooking methods, the expected result, and the best types of food to use fy 


example, it is hard to complete a recipe successfully for poached salmon if one doem 


know what poaching means. 
If you understand how a cooking method works, you can choose the best foodsiow 


with that method. For example, if you have snapper fish, you would use a method ta! 
enhances the flavour of this delicate fish, such as grilling, steaming, or smoking anda! 
stewing or braising, which would disintegrate the fish, 

The methods of cooking are broadly classified in lig. 171. 


— 


. = 
Pee ae 
ers. c es 
ns 
ie 
Sox ee: 


ee Sautéing or stir-frying, an 
_ Pan-frying or deep-frying 


ie 
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r Fig. 17 


1 Classification of methods of cooking 


ae ; ; ia 
These days with the advent of technology and new equipment, there are man ; 
of cooking available, which are not necessarily the methods of cooking: but vale * 
described as modes of cooking. Common examples of these are microwave cooking 
b) 


induction cooking, and infrared cooking. Infrared and induction cooking were discussed 
in Chapter 4 and we shall discuss microwave cooking in this chapter as many people 
these days classify it under the methods of cooking. 

The first step towards being a chef is to know the ingredients, ways of processing, 
selection, and storage and we have substantially covered those in the last few chapters. 
This chapter on methods of cooking is the second step to actually start cooking of the 
ingredients and hence the knowledge of various methods of cooking becomes crucial. To 
create a dish sometimes more than two to three cooking methods are used and one can 
alter these cooking methods to create diversity in the product. For example, some meats 
are first pan-fried and then roasted. Meat can also be smoked, shredded, and then 
stir-fried to create a delicacy. Some dishes have been time tested and are referred to as 
classical dishes and some are created by chefs and categorized into contemporary cuisine. 

In this chapter we will discuss the methods of cooking with regard to transference of 
heat and ranges of temperature, which have to be kept in mind as they are crucial to any 
cooking method. The important points of each method must be carefully read as they 
help us in understanding each method better. We shall then discuss food commodities 
which can be prepared with different cooking methods and the reasons behind the same. 
We shall also deal with the range of equipment and utensils used for different cooking 
methods. There are 4 total of 13 methods of cooking (refer to F ig 17.1) and we will discuss 
them individually. 


unged into cold water to arrest the cn ie 
eel erve the nutrition of that particular ingredient. Blais 
og a a ~ various reasons and one of them 1s brightening of the commodity, In bea 
method of cooking is used fo : 
from blanching for removing $ 
life. More uses of blanching are di 


The different ways of blanching are 


"y 


discussed below. 


Hot Water Blanching 

In this method of blanching the food commodity is immersed in the boilin 
cooked for the required time. The process is completed after shocking ae 
however, certain starchy commodities such as potatoes, etc. are not refresheg ae 


have a tendency to absorb moisture. y 
Cold Water Blanching 
e food is immersed in cold water and then brought tg 
A Dg 


In this method of blanching th 
d time and then refreshed depending upon the 


The food is blanched for the require 

of commodity. Usually all the vegetables which grow above the ground are blanched y 
hot water method and all the vegetables which grow below the ground are blanched a 
cold water method. For example, blanching potatoes in cold water will make them mon 
absorbent and hence, it will be good to use them for roasting, where they will absoth the 


oil and the flavours and become crisp. 


Oil Blanching 
This method of 


done to remove the skin from certain vegetables such as peppers. 


used for blanching potatoes for French fries. 
Each method of blanching is used for different types of food commodities and i 


serves different purposes. 


blanching uses oil as a medium to blanch the commodity and is usualy 


This method is widel) 


Heat Transference 

“ the arr of cooking rely upon the heat transference methods. We read about 
of Set ee ag in Chapter 6; let us now discuss the methods of transferen 
y there are three main types of heat transference (refer to Fig: 17.2} 
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Wy ~ Types of heat transference 
FQ (a) Conduction, (b) Convection, and (c} Radiation 


~ gonduction 
rp occU in all principles of cookery. We normally talk about metals being rooth a 
sonductors OF bad conductors. Conduction means travelling of heat within a solid 
nate The heat travels from the heat source to the cooking vessel to the liquid and then 
to the contents, where it is transferred (conducted) through the food. A simple example of 
conduction is a pan of water on top of an electric stove. Heat from the stove is conducted 
ihrough the pan and is transferred to the contents (the water) which, provided with 
sufficient temperature and time, will boil. Food placed in the pan will conduct heat from 
ihe water and again, provided with sufficient time, will cook (Fig. 17.2). 


Convection 

It is the circulation of heat, which occurs in liquids and gases. Convection with gases (air, 
steam) works on the simple principle of ‘hot air rises’. In liquids (water, stock, etc.) the 
same principle applies—the liquid at the bottom of the pan is heated and becomes lighter, 
therefore it rises and is replaced by the heavier and cooler liquid from the surface. The 
movement between gases and liquids forms a current or circulation of continual motion 
(as long as heat is applied). These days convection ovens are available in the market 
where a fan is placed behind a heating element and this fan then ‘convects’ the heat 
emitted by the element to the entire space in the oven thereby aiding in cooking food 


(Fig. 17.2). . 


Radiation 
Radiated heat is transmitted in short waves from the heat source directly onto the surface 
of the food. The heat is absorbed at the surface and the molecules become agitated 
causing friction. Heat is then conducted through to the centre of the food (F ig. 17.2). 
The main method of heat transference in blanching is conduction. The heat is 
transferred to the surface of the body through oil or water which in turn gets heat from the 
cooking vessel which gets heated from the heat source. The heat reaching the surface of 
the food then gets conducted to inside of the food thereby cooking it to the required 
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gi cdr to get cooked. The texture of the coo 
a aa of heating it. The following is the general te 
“< upon the ime mmodities to cook them. 


is applied to various CO 
Water at a temperature between 65 to 100°C. 
between 100 to 120°C. 


mperature 
ching 280°C. 


e Steam at a te 
t air at a temperature re4 
i between 130 to 180°C. 
ching 180°C. 


e Fat (frying) at a temperature 


e Little fat (pan-frying) at a temperature rea 
In case of blanching, the following temperature ranges are use d for differen 


e Food that is blanched in hot water will be plunged into boiling water at Loy 
e Food that is blanched using cold water will be brought to a boil eventy ae 
e Food that is blanched in oil will be plunged into oil at a temperature between, 


165°C. 
The required temperature will be determined by the thickness, texture, and deni, 


the food and the standard required. 


Blanching and Its Uses 

Blanching is used for various reasons: Even though it is the pre-processing of a fy 
commodity, there is more to do with blanching rather than just cooking of food. Refey 
Table 17.1 to have a better understanding of this cooking method. 


Table 17.1 Uses of blanching 


Reason for Blanching 


i 


Food Commodity | Method of Blanching 
Cold water 


Cold water 
Hot oil 


White stock 
Roasted potatoe 
Fried as requitl 


for service 


To whiten the colour and impurities 


Animal bones 


Turned potatoes To make absorbent 


To allow bulk preparation in 
advance with no spoilage 


French fries 
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Table 17.1 (Contd) 


To remove skin 


sauces, garnishes, etc, 


To par or precook—blanching often | In preparation for 
retards the action of enzymes, thereby | freezing or for final 
allowing them to freeze for storage —_| cooking later 


To close the pores thereby retaining 
colour and nutrients 


Hot water 


Cold meat platters, 
main courses 
Puddings, salads and 
garnishes, etc. 


To remove the skin 


Hot water 


Salads, main courses, 


Cold water/hot water, | ‘To remove the strong flavours, for 
etc. 


depending upon the | example, from herbs 
vegetable 


Hot water To remove excess salt Breakfast ham and 
pc and ham bacon, etc. 
| Hot oil To remove the skin Salads, soups, main 
gel poppe courses, etc. 
getables Hot water To brighten the colour Various uses 
‘eal ve 


Equipment Used in Blanching 
“Various types of equipment are used to effectively blanch the food commodities 


(Table 17.2). 


Table 17.2 Equipment used in blanching 


This is available in various sizes and is used to prepare 
stocks. Bones are blanched in it. 


This is used to lower vegetables in the boiling water, and 


is also for easy removal. 


| — perforated spoon is used for removing commodity 
| from liquids. 


Contd 


1 UV44 ae Ay Lee 
es tee OP 


aching and cooking stocks, etc. in 


fi é jn ph j , a 5 used for frying in oil blanching methods. 


ae is el for heating water and making sauces. 


POACHING | ll 
Poaching can be defined as a moist cooking process in which food is gently smn 

Fe cud which is d maintained at a temperature just below boi; i 

: re a food commodity is simmered jp , 

in it poaches. Poaching is done for shorter q a 


la 


ring of food for 


method of cooking called boiling. | 
Water or flavoured liquids can be used for poaching (refer to Chapter 8). Evel 


used at times for poaching. Poaching takes place at a temperature below 
for example, between 70-96°C approximately. The type off 
that is to be cooked determines the temperature. Fruits, such as apples or pears, rei 
lower cooking temperature because of their delicate texture, especially if they are toh 


ed in their natural shape. Eggs require higher cooking temperature allowing th 
nvelop the egg yolk and therefore to retain an ideal shay 


ference employed in poaching is the same a 


wine is 
boiling point of water, 


serv 
albumen to coagulate quickly e 
The main method of heat trans 


for blanching. 
The main reasons why food is poached are giv 


¢ Itis a fast method of cooking food 
e Food is moved as little as possible so it does not break apart. 


en below. 


¢ Poaching liquid forms the base of many sauces. 


_— 


e. 


ater bath—igs ve 
in bain 


«Poe 


a a j of food. Some food items are cooked 
_ ™ sion of poaching as here very gentle food 
ee ication of gentle heat. This method Wee? 

et plication of ge Od of cookin 

% co egg custards some baked cheese cakes, etc, ii cooking pates and 


remperature Range 


The temperature range of poaching is usually between 70-96°C. It must be take 
care that the temperature of the water never comes to a boil and should always stay sis 
100°C. 


Poaching Points 


The following points are to be kept in mind while poaching. 


Only prime quality food is to be used as this method of cooking is done for less duration of time 
as the liquid keeps drawing out the nutrients from the food commodity. It is essential to use prime 


quality food because this method of cooking is very gentle and hence not suitable for second quality 
ingredients. 


1. Always keep the temperature below the boiling point, i.e. 100°C. 

2. Food may be covered; but it is not necessary unless cooking in oven. 

3. Keep liquids to minimum to preserve the nutritional value of food commodity. 
4. 


Cuts of fish should be placed in hot liquid, whereas the whole fish should be placed in cold water 
and then heated, as the whole fish will lose its shape if immersed in boiling liquid. 


. Food being poached should be of same size to ensure even cooking. 


on 


6. The food commodity should be completely immersed in the liquid. 


. Different food commodities require different temperature ranges and this must be Strictly 
followed to get the desired product. 


8. Acid medium is required for poaching, as acid hardens the proteins whereas fats and oils soften 
the proteins. 


9 The ratio of water to vinegar should be 10:1 while poaching eggs. 


Poaching and Its Uses 


The various uses of poaching are shown in Table 17.3. 


a a 


(refer to sauces and its deri 


It is used to make poacheg 
(refer to sauces and its dca 1 x 
Haddock fish is poached in muy 8 “ng . 
breakfast. ad § 


The acid in the court bouillon tn 


| Water and vinegar It is used to poach eggs for y 


If the whole fish is immersed in hot ieee sai 
lose its shape as the proteins will co id it tw 
to shrinkage of the skin the fish will beta ca 


Court bouillon—start from 
cold liquid 


It is used to poach fruits for Usin 
breakfast or sauces. 

Poached pears in red wine are Classical | 
desserts and are called para en ving tinto, 


Flavoured sugar syrup 
depending upon the fruit 
(cinnamon goes well with 
apples, etc.)/wine 


§ as compa 


It is used to poach the prime cuts 
used in cold meat platters, etc. or 
main course accompanied with th 


Meat stock depending upon 


of meat 
the type of meat being used to be 


even used as 
€ relevant Sac 


Equipment Used in Poaching 
Various types of equipment are used to effectively poach food commodities (Table mn 


Table 17.4 Equipment used in poaching 


Sauteuse Pan with slanting sides. 


Perforated spoon | Spoon with holes to remove food from liquid. 


Fish slice An angular flat spoon with perforations to remove the fish 
from the liquid. 


sal 
mon kettle Large oval pan with perforated inserted tray used for 


poaching whole fish, especially salmon, 


a 


» Ar. 
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Table 17.4 (Cont d) 


‘ Description 


, ih raised edges, also used for 7 
ee uit It is available in various il food on 


Round white porcelain dish with hand] , 
presenting poached eggs, es; used for 


ote boils at es and that becomes obvious when we talk about the principle of 
sooking called boiling. The food gets heated by convection currents in hot water and this 
sncludes all the variants such as blanching, steaming, and poaching, therefore there are no 
Maillard reactions (refer to Chapter 12). Boiling is more relevant to vegetables. They are 
cooked quickly in rapidly boiling salted water, and for a very short time. This gives a firm 
and pleasant texture, keeps the colour, and ensures that the vegetable will retain most of 
its nutrients. Unlike poaching, the amount of water used should be at least four to five 
times the volume of the vegetables being cooked so that the water can regain its boil 
quickly after the vegetables are plunged in. The amount of salt used is the reverse of what 
one might expect. For example, asparagus may take about five to six minutes to cook, so 
the salt does not have the time to permeate into the vegetable. Therefore the salt content 
of the water should be high. The water should be at full boil and the pan should be 
uncovered; volatile acids present in all green vegetables will escape; but if the pan is 
covered they would find their way back into the water and discolour the vegetables. 
(refer to effect of heat on pigments in Chapter 6). Just like poaching there can be various 
types of liquids used for boiling such as stocks, milk, court bouillon, etc. Generally, food 
cooked by this principle is simmered rather than boiled. Simmering is a more gentle 
process, which takes place just below 100°C therefore ensuring better retention of 
quality, colour, and texture and reducing the amount of shrinkage. The difference 
between poaching and simmering is minimal, poaching is normally for short periods 
whereas simmering is usually for longer periods and will initially be brought to 100°C. 
Rapid and rolling boil happens at 100°C while simmering at 85 to 96°C. 


Heat Transference 

The method of heat transference in boiling is similar to that of poaching; i.e. conduction. 
Heat is transferred to the food through the cooking medium which in turn gets heated 
metal it is in and the metal gets the heat from the heat source. Just like blanching 


from the wit , 
there is also a circulation of heat within the cooking medium and hence 


and poaching, 


convection also takes place. 


Boiling Points 


We Fe Sai at | 
ae? kept in mind while boiling. 
Fhe 10) owing F age ee coineletaly immersed in the liquid for an even conte “ ; 
pert: The food ‘ai cooking is usually used for tougher and stronger flavoy a . 
2. This ee kin g in moist heat tenderizes the fibres thus making the rest Mang 
um regularly or else it will boll back into the food. Sof, 
liquid as required. 


the evaporated bet a 
d to return to boiling point rapidly but cove, a 
0 


3. Remove any sc 
4. Keep replacing 
5 


_ The food item may be covere uf 
PS a th 
eal grown above the ground to be started in boiling water. ll 
i i bles grown below the ground to be started in cold water. 
Eggs to be started in boiling water. : . 
Be etieot ie water to be around 1 00°C for rolling boil and simmering for longer g 
é Uration 
0 


time, usually at 96°C. : 
10. Food being boiled should be of same size to ensure the even cooking. 


Boiling and Its Uses 


The method of boiling is used for 
Table 17.5 Uses of boiling 


es 


Vegetables Water/stock/milk 


several reasons (Table 17.5). 


e To remove strong flavour from certain vegetables 
e To gradually soften the fibrous textures of vegetable 

as turnips and carrots, etc. ‘ah 
e To extract excessive starch from potatoes, etc. 


e Cooking in milk retains the white colour of certain 
vegetables such as garlic, lotus root, raw banana, etc 


e To reduce the cooking time to minimum. 


e Boiling is usually used for second cuts of meat, preserved 
or salted food are boiled to get rid of excess salt and 
flavours. 

e Tripe is boiled in milk to avoid discolouration. 


Stock/milk 


e To remove strong flavours from leg of mutton. 


- 


Pulses and cereals | Stock/water/milk | ¢ Pastas, rice, and pulses are boiled to avoid clogging. 
e Milk is boiled with rice and sugar to create rice puddings 
¢ Other cereals are also boiled as per usage. 
E W: 
BES ater ¢ Boiled eggs are very common for breakfast and salads. 
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ant Used in Boiling 


t such as stock 

Be wy sei dieu nh Sauce pans, perforated spoons as discussed 
a other f) P are used to effectively boil food commodities 
el te 17.0). 


Table 17.6 Equipment USed In Dolling 


Description 
Large equipment used for bulk Cooking, 


Photograph 


A conical strainer used for straining liquids. 


colander A large perforated bow] used to strain rice, 


\feiingkettle | Same as steam jacket kettle (refer to Chapter 4). 


STEAMING 


Steaming is one of the most commonly used methods of 
cooking, especially these days when people are more 
conscious about their health. In layman terms it is a 
principle of cooking where the food is placed over boiling 
water and is covered with a lid to trap the steam. This 
steam then cooks the food. Technical progress has 
tremendously influenced this type of cooking. Actually we 
can choose between cooking pot and inside grill, as used 
by people earlier, or the new pressure oe Saar 
steamer, or pressure cooker for large quantity of foo | | 
is cooking technique is intimately related to boiling. Food is cooked over water at 

This “ep? 6 iling point—when the water molecules are changing to steam or 
ne Don, at boi a re is slightly higher than the boiling point of water. Steaming 
ge—and thus the ane it with hot steam. The steam circulating around the food 
cooks the food by sabe Pos BM that allows the food to retain most of its flavours 
provides an even, moist oye herbs, stock, wine, or beer to enhance the flavour. Foods 
and natural Srv ear rr ETT fairly rapidly with this kind of technique. It is most 

such as vegetables ca 


CHEF'S TIP 
The action of baking powder 
is retarded by the steam at 
higher pressure: it is thereby 
advised to cook dishes which 
rely upon the aeration by 
baking powder to be cooked 
in high speed convection 
steamers. 


i 
‘i a 
- awe 
s A 
all 
“o) 
Ve 
al 
%j 
» 
‘“ : 


. tee steam. Till this day traditionally dim sums are 
a i ets. This method of Cooking jg, 
ere it is used to prepare food for patients ang, Not, 
d that could be turned into an accomp, eon 


, wh 
yield of liqui 
Probably r using 
the Asians u 


Heat Transference 
am that is generated from the boiling water, The ms 


: eat is transferred by the ste he boilir 
anes on the colder food commodity and turns back into liquid. It is impo 
drainage of the liquid back to 4: 


keep the food on a perforated pan so as to allow the 7 
boiling medium. The food being cooked on the perforated pan is subjected to convectia. 
n 


because the heat from the steam is circulated around it. The heat is also transferred th, Ou 
conduction as the perforated pan gets heated up and conducts the heat through to the 


commodities kept on them. 


Temperature Range 

There can be different temperature ranges at which steaming takes place. If we go back to 
we read about three states of water namely solid lice} 

). To change any of the state of this matter, R 


our elementary school science, 
be a little higher than that of the 


liquid (water), and gaseous (vapour or steam 


need to apply heat. The temperature of the steam will 
boiling water; but it will depend upon the equipment that a commodity is being cooked 


in. The temperature of the steam changes with the change in pressure according to the 
type of steamer used. The temperature range for steamers will be as follows: 


With Pressure High pressure compresses the heat thereby increasing its temperature 


between 120 to 180°C. 
Without Pressure This involves cooking in a pot with lid on and not allowing much 


steam to escape. The temperature range will be just above the boiling point and could be 


in a range of 103 to 105°C. 

With Water Steam The device which uses water steam is a multifunctional machine 

It is in fact an improvement of the air convection oven. It works with fluids, hot air 
~"e ’ 


and steam, which can be used separately, simultaneously or one after the other. The 


temperature could be between 105 to 120°C. 
With Dry Steam The steam produced in the engineering department is utilized in 
laundry and in kitchens. The steam-operated machines such as steaming ett s | ' fee 
machines use this type of steam. The temperature will range between Ah ; ‘Onell 

7 () J Ts 
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Steaming Points 


ie follow" lity of meat j 
te aly second quality 'S used with the exception of chicken and fish 
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Always stand back at a distance whilst openi 


tS 


steaming and Its Uses 


The uses of steaming for various food commodities are shown in Table 177 


Table 17.7 Uses of steaming 


e It is used to retain the colour. 
high pressure steamers| e It is used to retain the nutritious value. 


¢ It is used for preparing vegetable dishes as 
accompaniments or it is used as a main dish. 


Atmospheric steamers | e Moist heat at not very high temperatures aids in softening 


the skeletal muscles into gelatine there by creating a soft 
succulent meat. 


Pulses and cereals | Pressure cooker 


¢ In Indian homes, one cannot do without pressure cookers 
as it is used to prepare rice, lentils, and many other curries. 
¢ It aids in faster cooking of pulses and cereals. 


Convection steamer | ¢ The water does not come in contact with the potatoes and 
thus keeps their nutritional value intact. 


¢ It does not discolour the potatoes. 


High compression e It retains the colour and the nutritional value of the 


frozen vegetables. 


Frozen vegetables 
steamer 


Dim sum basket/ ¢ It is used mainly for Chinese style steamed fish. 


* Delicate fish does not disintegrate with convected steam. 


Fish 


convection steamers 


Table 17.8 Equioment used | 


bee 9 


bay 
ae 


Sujet bse shel ESA TMMITT SS 
| A sealed pan with pressure releasing valves used for cooking 
pulses and cereals. 


A common steamer used in professional kitchens to cook 


‘Atmosph eric 
steamer meats and vegetables. 


High compression | A high speed steamer capable of cooking smaller quantities 


steamer very quickly. 


am is convected. Usually present in 


Convection A steamer where ste 
where it is used to steam fish and 


steamer combination ovens, 
vegetables. 


A gastronome pan which is perforated and is used for 
steaming commodities so as to allow the drainage of 


the liquid. 


Perforated tray 


Dim sum basket | A bamboo basket with a lid used to steam dim sums. 


STEWING 


Stewing may be defined as a long slow, gentle, and moist cooking process, during 
which small, tough, second grade quality meats are made tender and palatable. Thisi 
generally true but in real sense stewing refers to cooking a food commodity in its own 
mieial al juices. Etuver, the French word for stewing, literally translates to cooking in its own 
sie It does not necessarily mean that stewing will be for longer duration of time ast 
ne le . tT on the commodity being used. For example, lamb stew will ta 
tougher cuts of hart ipa io Sioa g.mest takes longer time aia woul 
idea conta high aly - s and shoulder (refer to Chapter 12). Tougher cus? 
break down the connective {i a agen and gentle heating for longer duration of tim 
cuve tissues and convert them into gelatin which is easily di 


y 
a 
a 
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~  _... method breaks down tougher cuts of meat, it j 
_- It 
“ody. tris one of the oldest methods, where the nity te pen 
0 s over wooden charcoals to en eagles eke 
on iro an ana create a wholesome meal, It is also one 
qutritious Be a F ait all the juices of the commodity are retained 
* hough this a re ae ui a “ue for meats, now it is not uncommon to 
dities, SU and vegetables, also bei 
i ommodities . Abies, also being subjected to such meth- 
her athod is widely see in Indian cooking, for example, Ae gravies od 
“. TS » advantage of cooking meat by this method is that since it is cooked in an 
x ae jcontainel all the a form a natural sauce which is served along with the dish. 
osc! vows ae normally serve ina bowl along with the sauce in which it was cooked. 
Bs. ws are basically classified into the following three categories. 


yn Stew 
e suggests, this stew is brown in colour and hence, more commonly used for 
ch as beef, lamb, or pork. The meat is either marinated with ‘seasoned flour’ 
flour is sprinkled on top during the cooking process. Let us take the example of lamb 
stew {0 better understanding: Heat oil and cook the mirepoix of vegetables until translu- 
peat Add meat and cook over high heat so that the meat is seared from all the sides and 
has acquired deep brown colour. Add a spoonful of tomato paste to give a deeper red 
colour and add lamb stock and stir the meat. The liquid mixes with the flour to create a 
sauce. Add enough liquid to barely cover the meat. Put a lid on top and cook in an oven 
or on top of a stove at a low to medium heat to let the lamb stew in the sauce. Keep 
checking the meat at frequent intervals so as to replenish the lost liquid and to stir the 
meat to avoid the sticking of meat to the base of the pot. When the meat is done, remove 
the mirepoix and put the lamb stew back on stove. You could enhance the stew by adding 
some turned potatoes, mushrooms, and pearl onions and cook till the vegetables are 
tender. The time of cooking will depend upon the quality and cut of the meat. 
There will be lot of things common in most of the stews as described above and these 
would be—searing the meat, cooking with the stock of the same meat, covering with a lid, 
and sauce being formed as a part of the dish. The brown stew is commonly known as 


s the 2 


ragout in France. 


White Stew 

As the name suggests, this stew is white to blonde in colour and hence, mostly used with 
white meats such as poultry and veal. Unlike brown stew the flour is not browned and can 
op of the seared chicken and cooked under a radiated heat such as 
liquid should be added to form into a sauce. Another method could 
s velouté and stew the seared chicken in the sauce. In France 


be just sprinkled on t 
salamander and then 
_be to prepare a sauce such a 
white stews are called fricassée. 


Miscellaneous Stew 

These are those stews that are neither brown nor white. For example, ratatouille—a 
Mediterranean stew of vegetables with tomatoes and basil, bowillabaisse—a classical Provencal 
ance, etc. are common stews which are neither brown nor white. Some stews, 
, are stewed in white wine and some herbs. 


dish from Fr 


such as mouilles mariniere (stewed mussels) 


 jid on. In an oven, apart from conduction and convection, some radiation 7 °° 


yy 


being used and hence the temperature ranges for both ¢, : 
4:¢.rent from each other. On top of the burner the heat wil] b, 
ich conduction and little convection may also occur as stews alles ansh 


However the radiated heat will not directly affect the stew as the foog ;. _ keg 
lid, but this heat will conduct through the metal to the food. 18 Eg) eteq %y 


Temperature Range 
As discussed above, a stew can be cooked in an oven or on top of a stove fs 
‘it is e 


monitor the temperature on top of the gas burner and it is not so eagy 45 _ “ie, 
temperatures when the stew is in the oven. We have also read that slew Moti 
is 


longer duration of time and if the temperature is high then the proteins in the sy 
become quite firm leaving the meat dry and chewy, so it is important that th ° “at iy 
is maintained between 80 to 90°C. If the stew is cooked in the oven then Fi. a 

Mp 


of the oven needs to be at 180°C. 


eT 
Stewing Points 


The following points are to be kept in mind while stewing. 


1. Itis a very gentle method of cooking. 
The amount of liquid used is very small, just enough to cover the food commodity. 


Cheaper and less tender cuts of meat are used as the slow gentle cooking renders them tende, 
Meat with bones may also be used to extract the gelatine. 
_ The liquid is served with the food and forms a sauce with it. 

_ The liquid should be gently simmering; if it boils rapidly the proteins will toughen. 


4 
5 

6. The cooking pan is covered with a well-fitting lid. 

7. The condensation that forms on the lid helps in self basting or in keeping the food moist. 
8. Ideal stewing temperature on the flame is approximately 80°C. 

9 


ideal stewing temperature inside the oven is 180°C. 
The meat is always cooked well done as it is a slow and long process, thus all the microorgan. 


isms in the food are destroyed. 
All the nutritive value of the food is preserved. 


11. 

42. Thickening agents may sometimes not be required as the connective tissues break down into 
gelatine which gives thickening to the stew. 

43. Heat transfer is by conduction and convection. When finished off in the oven radiation also 
takes place. 

14. Stewing can be broadly classified as brown stews, white stews, and miscellaneous stews. 

15. Liquids used include stocks, wines, water, milk, etc. 

16. Since a lot of connective tissues are broken down the food is very easy to digest. 


ee 
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~ be used for cooking various food Commodities 


i : 
us a 
We 
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i ar 
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wl 
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(Table 179), 
Table 17.9 Uses of stewing 


a Type of Stew 
wll I Brown 


Miscellaneous 


Miscellaneous Ratatouille 


Miscellaneous 


White 


Compotes 


Fricassée de poulet aux champignons—stewed chicken with 
mushrooms 


Brown 


Ragout de boeuf Jardinitrve—beef stewed with vegetables 
beef 


Miscellaneous Bouillabaisse—assorted fish and shellfish stew with saffron 
Equipment Used in Stewing 


for stewing. Traditionally, cast 
; but bulk cooking c 


an be done in large stock pots, 
ettles as discussed in the above cooking principles. 
ment may be used (Table 17.10) 


Table 17.10 Equipment used in stewing ( 


Se€ also Plate 4 2) 
Description 


Forced air 


Photograph 
Oven where the heat is circulated by an internal fan. It is ee 
convection oven 5 E 


commonly referred to as combi oven as it can cook both 


by dry heat and steam methods. 


An earthenware container with a lid. 


Electrical cooking appliance with ceramic container that 
aintains relatively low temperatures ideal for stews. 
_ 


Typical cooking equipment used in Morocca 


n cooking, which 
is a cast iron pan with a conical lid used for 
isa 


stewing. 


~” 


| h 
larger, tous oking time in order to become tender b: f 


asily digestible. . 

Larger braised j 
Alternatively small p 
praised steaks, braise 


oints will require carving when cooked, after a suitahy 
ieces of meat (but not diced meat) may also be bran Tay 
d lamb chops, etc. i y €d, fo, 
ing, because of extensive slow COO ing time, the collagen 
A es pe convert to gelatine without upc the protein Fs hed ' “% 
praising is a combination of three methods of ie ee ae stewing, val ~ 
roasting. Like stewing, braising uses moist heat method where liquid is wisest 
“4 that has been seared in hot oil and the food is cooked with g la tothe K 
difference is that the liquid is added to cover the food about one half tg he Trent 
only. The food is thus stewed as well as steamed as the large open area allow, wie 
be trapped inside the pot and circulate around the food. This technique ig oe teas 
ast, because slow moist cooking in butt 


t tender, such as pot ro 
which are no hen it is falls of the bone. During cook, hy 


tenderize the meat. The meat is done w 

releases its flavour into the liquid, which can be reduced to make a sauce. Brite ~ 
Qoq); 
i 


cooked in the oven. The heat should always be low, ideally around 140°C, Bras 
a long time, but the end result is definitely worth it. As long as there is wa ; 
casserole the temperature will not be more than | 100°C, irrespective of i 
temperature. If the oven temperature is too high it will evaporate the water inl OVey 
d make it hard and dry. When the meat is done the lid is removed and r e 
is cooked openly to get some colour thereby accomplishing the method of cooking’ 
roasting. Some chefs do not leave the meat open in the oven if they have seared iva 
the initial stages of cooking. th 
Often it is recommended that some flour should be added at the start for binding ‘, 
addition of flour at this stage will absorb all the fat, and all this will form an ener 
to be used as a smooth and glossy sauce. All cooking juices without any kind of Ge 
will be thin, but it will be delicious. If you want a thick sauce, you must remove all the = 


fat in the end and then thicken with cornflour. 
The sequence is usually followed while braising a food commodity is given below, 


1. First sear the meat on a hot skillet (to close pores) and add vegetables or tomatoesa 
deglaze with red wine. Cover one fourth of the meat ¢ 
with stock, cook in oven taking care of replenishing 

er f 
the liquid to avoid drying out of the meat and cook 
covered in an oven. 

9. For vegetables (Belgium endive, fennel, etc.) use a 
matignon (refer to Chapter 6) or onions, or lard (i.e. 
for red cabbage). Lay vegetables on top of matignon 
and cover one third of the piece with stock. Cover 
and braise in oven. 


CHEF'S TIP 
To avoid discolouration of 

vegetables cover them wih 
buttered parchment pape! v 
wax paper to avoid 
alteration. 
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| a , divided into two main categories—brown and white. 
1g” of meat for brown dishes are sealed by fryin 


i nn Y trying or flash roasting before 
"oq are served with a brown sauce. White dishes are not cai are 


ya nail such as poultry, etc. The commodities may require blanching and 
ae cooked in white stock, the accompanying sauce being made from the 
oe cooking liquor :, 

5h oe certain similarities between braising and stewin 
| Ps ences (Table 17.11). 


ot pi a” 


g; however, there are also 


Table 17.11 Difference between braising and stewing 


Braising 


at or small cuts of meat are used. Small cuts or diced meat are used. 


st vse of me 
ge food is half to two thirds covered in liquid. 


The food is totally submerged in liquid. 


The sauce is finished after the process of 


oking is complete. 
praised dishes are cooked in an oven. 


The sauce is cooked at the same time as 
an integral part of the dish. 


Stews may be cooked either on top of a 
stove or in an oven. 


Braised foods are both nutritious and economical as cheaper and tougher cuts are 
utilized and little of the natural flavours and juices are lost during cooking. The cooking 
liquor, which contains juices which may be seeped from the joint, is often used as a base 
for the accompanying sauce. 

A combination of herbs, spices, wine, and vegetables are often used as a marinade 
in which meat or games are marinated before braising. Apart from adding flavour, the 
acidity in the wine helps to tenderize the joint. 

Lean meat can be dry to eat and for this reason topsides of beef and particularly 
game, for example, venison, is often larded prior to cooking. Larding is the insertion of fat 
into lean meat by use of a larding needle. Brown braised meats should be sealed prior to 
braising. The colour from the brown surfaces adds a certain richness, which develops 
during the process, giving the dish its characteristic colour, aroma and flavour. 

The matignon (bed of root vegetables) is used to add flavour to the finished dish and 
to prevent the joint coming into direct contact with the cooking vessel. 

To glaze braised joints simply remove the cover and napper or coat over with the 
sauce regularly for the final 15 to 20 minutes of the cooking time. This is known as basting 
and it forms an important part, especially while roasting meat. A glaze will develop and 
set on the surface of the joint, which will enhance the appearance, and presentation of the 


finished dish. 


Heat Transference 
Before the meat is put for braising, it is first seared on a hot pan to seal the pores. During 
the sealing of a joint, heat is being transferred by conduction. During the process, while 


ombination of heat transfer occurs. 
within the oven chamber. Conduction also o¢ core . 
to the commodities. Radiation occurs during th, later Se 
and the food is exposed to the direct heat soy, ater lage 
the methods of heat transference. Ce, So thi 


the oven a C 


the joint is in 
vessel (container) 
cover is removed 
cooking utilizes all 


Temperature Range 
the sauce and the food commodity should 


‘nternal temperature of = | 
peed: since ees is done in an oven it will be important to kee e bety, 
as described in stewing, should be | P the ty “edgy 
Ong and soy 
co 4 


control to 180°C. The process, 
Braising Points 


The following points are to be kept in mind while braising. 
1. Use cheaper or tougher joints of meat as this is a moist cooking methog Which 
‘ Re 
the 


tender. ; 
Joints may be cooked on a very hot pan, turning evenly to seal the outer Covering 
fore h 
Taig, 


as it gives a deep colour to the joints. 
Joints may be marinated. Marination tenderizes and adds flavour to the m en 


| Joints may be larded (inserted with strips of pork fat). 


Joints may be glazed to form a nice colour and crust. 
Always cook covered initially and then uncover and roast the joint for final finishing 


On & w 


Braising and Ifs Uses 
Braising is used for various food commodities (Table 17.12). 


Table 17.12 Uses of braising 


Method of Braising Liquid for Braising Classical Dish 


White White chicken stock Fenoulis a la créme 


Fennel 
Celery White chicken stock Celeries polonaise 
Saddle of lamb Demi-glaze Selle braises 
Topside of beef Demi-glaze Boeuf braise 
Duck Demi-glaze Canard braise aux petit pow 
Pheasant Jus lie Faison braise 
White veal stock Ris de veau bonne maman 


| Sweet breads of veal 


Equipment Used in Braising 

Just like stewing, many kinds of pots and pans with fitting lids can be used for brit 

One should ensure that the pot can fit inside the oven, or one could braise ina rie 
(refer to Table !¥" 


with lid. Apart from these, some other equipment may also be used 


_ 
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Equipment used in braising (see also Plate 12) 


To prepare the sauce from the strained liquid, 


To cook the braised meat. 


p0ELING 


is a French word that does not have any English translation; some people refer to it 
ol asting, which is not a correct translation, as this principle of cooking is unique in 
Be. Betiad of cooking utilizes only prime quality foods. It is usually used to 
‘a first quality meats, poultry, and some game and the process involves cooking of 
ae a closed container in melted butter. Since the food will be cooked covered, all the 
= a will be retained inside the pot and we can say that meat will be cooked in its own 
A Butter will soften the proteins and the meat will cook soft and tender. The melted 
.. can then be strained away and can be reused later Just like braising, poeling is a 
combination of three methods of cooking such as: 

Stewing—as the meat is being cooked in its own juices. 


Steaming—as the dish is being cooked in a closed pot with lid on so all the steam 
generated stays inside thereby aiding in cooking. 

Roasting—as in the final stages of poeling the meat is brown 
to give a glazed look on the meat for presentation and texture. 

This method is more suitable for meats that have 
However game and poultry which are Jean need to be 
cooking by the method of poelet. Just like the method of r 
regularly be basted to help keep the meats moist and juicy and again like braising or 
stewing, the remaining liquid and sediments can be used as the foundation for the 


accompanying sauce. There are some similarities between roasting and poeling; but then 
there are significant differences (Table 17.14) 


ed under a radiated heat 


natural fats present in them. 
barded or larded first before 
oasting, the meat here should 


Table 17.14 Difference between poeling and roasting 


Poeling 


The Meat is not seared before poe tp » liquid. 
The food is cooked by butter As the re 

€ dish is always covered while co ith vegetable 
Poeled dishes can be served along W 
Mrepoix as a stew. 


Roasting 
The meat is seared before roasting. 
No liquid medium is 
The roasts are never 


Roasts are generally 
accompanying sauce 


used while roasting 
covered while cooking. 
carved and served with an 


a 


For any poeled dish, one could use an earthenware dish sy ch 


mirepoix of vegetables at the bottom. If the mirepoix is inten 
dish then use matignon (as seen in Chapter 6 it is a mirepoix) ed to be Me 
shapes so that it is more presentable. Then place the piece of ae is cut req wi 
mirepoix and bard the meat if it is a lean piece of meat. The © meat on he 
n Pour mel? of 


generously over it and sprinkle salt and pepper. Now cover the f 
in the oven until the meat is done. The final stage of cooking wt With Jig 
: ed and 
meat under a radiated heat. During this stage, one must ensure that the One by Bs 
but not burnt as this would give a very unpleasant taste to the sauce NizePObCs ns th 
with the liquid in the pan as this will help the meat to be juicy and aie ie 
of the liquid and let it rest. Now strain off as much of butter from hal - Lift the ty 
retain all the sediments as this will form the foundation of the sauce a talkin aan 
sediments with wine or spirit as required by the recipe and cook until ies Ow deglare 
thicken. Now add jus lie or demi-glaze and cook until a sauce has formed This begng 
- This wil] ° 


that all the flavours are incorporated into the sauce. Strain the sauce and k 
later use. Now the meat can be carved and served with the meat or just cut a 
Co 


as seen in braising above. For bulk cooking one could use a gas trong **tOle : a 
b ; Pinay ty, 


Neue 
P aside iy 
Mine, 


with the sauce and served in a casserole. 


Heat Transference 

is done in an oven for better results. During the process of 
Jou 

€ Oven 


duction. During the process, while the meat is in 


The process of poeling 
Convection takes place as heat circulates with, th 
e 


heat is being transferred by con 

a combination of heat transfer occurs. 

closed container. Conduction also occurs through the cooking vessel (container) to 
er stages when the cover is removed a 


commodities. Radiation occurs during the lat 
the food is exposed to the direct heat source. So this method like braising utilizes al] ip, 
e 


three methods of heat transference. 


Temperature Range 
ature of the sauce and the food commodity should be between 80 to 
o keep the temperature 


The internal temper 
90°C and since poeling is done in an oven it will be important t 


control to 180°C. 
Poeling Points 


points are to be kept in mind while poeling. 


t, poultry, and game are used. 


The following 
to the dish. Melted butter is the only liquid medium used. 


4. Prime quality mea 


2. No liquid is added 
3, The pot is always c 
4. The food is bas 
5. The final finishin 


6. Accompanying sauce is ma 
butter | 


overed and cooked in the oven. 
lly to keep it moist and juicy. 


ted occasiona 
g of the food commodity is done by glazing in the oven. 
iments remaining after draining away the melted 


——— 


de from the sed 


Pintarde Souvaroff 


Canard aux jus dor ange 


Poussin en cocotte grand mere 


8 is done for meat, po 
vegetables such as carrots, potatoes, celeriac, etc. There are 


many different types of inter- 
pretations of the word roasting around the world and some of these are as follows: 


Spit Roasting It is very popular in Greece and some other Mediterranean countries 
Here the meat is marinated and cooked on an open flame. 


Tandoor It is a method of roasting in Indian cooking in which a clay oven is used, 
where the meat is chargrilled to impart a smoky flavour to the dish. 


Barbecue Barbecue or open fire roasting is again very similar to spit fire; the only 
difference is that the meat is cooked over the radiated heat from the fuel and not directly 
cooked in flame. 


Pot Roasting This is a very ancient method of cooking meats in a closed container over 
a stove or wood charcoals. The dry heat created inside the pot covered with a lid helps to 
cook the meat. 


Rotisserie This is the modern version of spit roasting, where the meats are skewered 
onto a metal rod that rotates in front of a heat that is produced either by the electric 
filament or by gas burners. The Lebanese dish shawarma is prepared using a similar 


1 oe 
ov rhs 
Dy <a 7, 
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J Sans 6 
o> said ariel 


technique; the only differ 
Jer is upright equipm 
and rotated. 


In all the above me 
heat surroun 


with dry conve 


out of the meat while roasting an 


a trivet of bones or mirep 

king will become braising rather than roastin ish, 
cast iron pan or cook in the high he Whit, ; Mh 
Many chefs believe that this procedure wij] on 80 that Hit 
de; but this belief is not true, as right ia r the Mea, 
t, the blood can be still be seen on the baal eet 
oix as the remaining sediments in the me - ho 
After the meat is roasted, it shoy] al] “ne 


then the method of coo 
meat, one must sear the meat on a 
attains a brown colour. 
the juices will be locked insi 
the meat is kept to res 
taken not to burn the mirep 
foundation of the accompanying sauce. 
immediately. One should rest 
© When the meat is roasting; 
meat is sliced there will be J 
resting allows the juices to se 
distributed evenly resulting in a juicy roast. 


ence being that the rotisserie is an enclogeg — 
ent where the slices of the meat, usuaj) a 


thods of roasting there is one thing in ¢9 2 

cooked by the dry ding the commodity. Roasting is ae and tat hy 
cted heat. Roasted food are often basted with the natura; : 

d therefore it is essential that the oe 

oix so that the meat does not touch the igi ro 
1d, If 


the meat for the following reasons. 


the liquids rise up to the surface waiting to 
oss of juices rendering the meat dry and a Out | 
ttle back into the meat thereby allowing th 

e ju 


ken, on 5 


d not} 
© caty 
| 


hen 


f 
WY and t 
Sto, 


© The meat fibres relax if held at room temperature and it becomes easy to 
Catve, 


e When the meat is rested after roasting, 
easier to present the meat on the 
The meat is always pro 

purposes such as: 

e The wish bone in the poultry is removed to ease in 
carving. 

e The poultry is trussed—tying of the poultry with a 
thread so asit retains the shape while roasting and also 
the surface area of the meat is reduced to discourage 
the evaporation of juices as retention of juices helps 
this lean meat to remain moist. 

e Carving of the shoulder of the lamb becomes very easy 
if it has been boned and rolled up. 
However, the time of roasting will depend upon many 


certain juices will come out and the 

carving board. Otherwise it can be veri 

cessed and dressed before roasting and this is done Rsgy. 
or Varin 


it Will 


CHEF'S Tip 
The average Cooking time 

followed for the most meatsis 
20 minutes per 500 g and 2p 
minutes extra. For instance i 
the roast weighs 2 kg then he 
approximate time for roasting | 
will be 80 minutes for the mea | 
and 20 minutes there of, s0 | 
the total time will be 1 hour | 
and 40 minutes. 


al, type of oven guct 


factors such as size of the joint, the evenness of the cut of me 

convected oven or a regular oven, the quality, and the grading of the meal. Even these 
of the meat plays a very important role in the roasting time and doneness. The follow 
points can be helpful in checking the doneness of meats. 


_ 


ance to the experienced eye cannot be relied 
we al sme, o sometimes the colour of the juices 
ot 2 ut from the meat can give us an indication 
/ . ae doneness of the joints. If the juices are clear 
: spout meat is well done and if there is still some 
pes ajood then it is medium and so on. 

mp Fee to pressure is another indicator of the 
Resi xs of the meat. Raw meat has fairly soft texture 
done +t cooks the protein coagulates and loss of 


Bur e firms the meat up. 
eat thermometer or a probe is the best and 


‘ -qust method of testing the doneness of meat. 
a 


ect transference 


chapter when we refer to roasting, we talk about 
Again like braising and stewing, roasting is 


H 
jn this 
yen roasting: 
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CHEF’S TIP 
Hold the tip of the index finger 
with the tip of the thumb and 
feel the fleshy part on the palm 
under the base of the thumb. 
This will give you an indication 
of the doneness of the rare 
meat. Now hold the tip of the — 
second finger and press to 

feel the doneness of medium 
meat. The tip of the third 

finger and the feel of palm 

give you the idea of medium 

to well done meat and the tip 
of the last finger and the feel 

of the palm give you an idea 

of well done meat. 


combination of all three methods of heat transfer namely conduction through the 


roasting pan : 


o the product; convection, as the roasting is done in convected ovens, where 


she heat ‘5 circulated around the food commodity; and radiation as the rays of heat from 


the oven § 
temperature Range 


Temp 


urface help in browning of the food commodity. 


erature ranges are very difficult to determine in roasting, as this principle is diverse 


and the temperature would really depend upon the size and type of commodity being 
roasted. However if convection ovens are used the temperature could range between 
180 to 240°C. It is always advisable to put the meat at a high temperature and when the 


meat has slightly browned, the temperature can then be I 


owered to 180 to 200°C. 


The internal range of the cooked meat will depend upon the type of meat and 
the doneness required. Usually an internal temperature of meat may vary between 
60 to 80°C. Meat temperature probes are available in the market to check the doneness of 


the meat. 


i TS |!!! 


Roasting Points 


The following points are to be kept in mind while roasting. 


1. Suitable for prime quality meat, poultry, game, and fibrous vegetables. 


2. No liquid is added to the meat. It is just marinated with little fat, herbs, and flavourings. 


3. No cover is used while roasting. 

4. Basting is essential to keep the roast juicy and moist. 
9. Meat has to be trussed or processed before roasting. 
6. Meat has to be rested after roasting. 


— 


ee 


t 
it 
i 
1 
b 
if 
dy 


meviennanreenttitotomneean 


a ‘roti or the roast gravy. 


eck 
. . a cs 
nes or mirepoix of vegetables, =» 


us commodities (Table 17.16). 


can be used for cooking vart0 


Table 17.16- Uses of roasting 


Well done Used as accompaniment, or roasted vegetable . | 
salads Soup 


Well done Accompaniment to the roasts 
. Medium to well done | Carving roast for buffet or served as an a Ja oa 
Saddle of hare Medium to well done 


Top side of leg Medium 

of lamb 

Rack of lamb Medium To prepare roasts such as crown roast, guard oth 
(refer to cuts of meat) or used as an ala nan ie 


A la carte for dinner service 


A la carte for dinner service 


Roast for buffet or a la carte 
Roast for buffet or a la carte 
Roast for buffet or a la carte 
Roast for buffet or a la carte 


Roast for buffet or a la carte 


Well done 
Rare/medium 

Well done 

Medium to well done 


Chicken 
Boned out sirloin 
Pheasant 


Guinea fowl 
Duck Well done 


Equipment Used in Roasting 
Apart from the forced air convection ovens and combi ovens, followin 
equipments used in roasting (Table 17.17). 


g are the other 


Table 17.17 Equipment used in roasting (see also Plate 12) 


Equipment 
a 


Roastin 
g tray A cast iron pan used for roastin & meats and bones 


Photo 
Bain-marie A 
contain | 
ae gpced in a hot water container to hold sauces | 
ompaniments for the roasts. oot 
a ~~ m 


Carving b 
oard 
A wooden or a nylocast board to carve 


guests, 


Meats in front of 


A needle with a temperature gauge at the b 
internal temperature of the meat. ack to record the 


une 


., another prime method of cooking, where both 
a quality. As we progress in the following enarate aa cuts should be of 
commodities which will affect the texture of the food whil Seuss the cuts of food 

rilling is often confused with broiling. The term broiling ie this method. 
radiated heat. Broiling would mean different things in different oie is under a 
lightly roast the spices on a hot skillet to accentuate the flavours Traditic : can broil or 
broiled under a radiated heat and this could be best Me Ri ee “ee are 
Cooking under salamander is also sometimes used to give colour to a — i“ amander. 
especially in case of cheese and egg-based sauces and is often decor 3 ar proen 
All ofthe above mentioned methods can be grouped into a larger principle wal eT: 
This principle of cooking relies on dry heat and hence it is important th ‘, be: e gue 
meatis used for a good end product. Usually fish and poultry are aay sie ‘i : 
Heat is radiated onto the food and the heat can be applied from top or  . sai od. 
from both the sides depending upon the dish and the equipment used. The a . 
cooking time cannot be established for this method as it would depend upen man a 
such as size of meat and the cooking equipment being used. The degree of ci o 

also depend upon the degree of cooking required for meats. For example, coat of 
rd to the Chapter 12). Foods thicker than 5 cm are seldom grilled as because by 
he a. — = meat reaches the optimum temperature, the outside 
ee .. - get burnt. Grills are served with variety of sauces and accompani- 

as potatoes and vegetables. Barbecuing can be a type of grilling unless done in 


it fi as 
Spit ire method, where it will be known as roasting. 


Heat Transference 


Grilli 

ing rel; | 

cond; a upon radiated heat; but 
i€ ¢ ‘* . . . 
ies through to the food. Since the radiated heat ts dire 
. fairly rapid cooking method. 


as with other methods of cooking the heat is also 
ctly upon the food and not 


' x" 
hrough another receptacle, it Is a 


I ALU: G * “ 
ommended us 


The following points a! 


, range of ones that is applied 
rsource may be at times as high as 7 
sed bat etween 180 to 200°C. } Modal 


- ‘Il be b 
a cod Werte yield ten 


Grilling Points 
hile grilling. 


eto be Kept in mind w 


Id be used. | 
food and cuts shou | 
: ee should be of regular shape for even cooking. 4 
0 
; hed one must start with high heat and then reduce the heat cong; drat 
an , 
t. 
pea used should be well marbled and if not should be wel taal o 
ails the meat does ~~ 
5. Place the food onto well-oiled grill or bars SO as not stick and 
appeal and taste. 7 
6 Bel basting with marinade or oil is required to keep the food moist. 7 
is Most of the grilled meats are served with flavoured butters often known as compoun 
| which melt and form a butter sauce. bit, 
Grilling and Its Uses 
Grilling is used for cooking various food commodities (Table 17.18). 


Fish 


Shellfish 


Fillet of beef 
Lamb chops 


Tenderloin of lamb 


Table 17.18 Uses of grilling 


Degree of Cooking 
Well done 


Fish is usually marinated and then dusted with leat " 
sticking on the grill. The whole fish can be grilled pd 


similar way. 


Mostly shellfish such as prawns, lobsters, comic 
etc. are often marinated and grilled. 


Can be grilled whole like chateaubriand or grilled like | 


| 


Well done 


Rare/medium/ 
well done 


individual steaks. 


Medium to well 
done 


Medium 


Whole rack or individual lamb cutlets are nde 


as a main course. 


A la carte for dinner service. 


(# 


- 


a) 
/ 

ie. 
= 


Rare/medium/ 
well done 


Well done 


Grilled an 
; as accom ' 
Main course. romPaniments or can be used ag 


Small chicken flattened 
in Chapter 12) is off 
4S a Main Course, 


Well done 


like a toad (r 
€n marinated a 


efer to cuts of chicken 
nd grilled and served 


Well done 


ly served as an accompaniment 


can be served a as a meal. 


equipment Used in Grilling 


The grilling equipment can vary considerab] 
ysage. From large grills used in the traditional 
the best equipment for afternoon picn; 


Picnics or Camping are versati] 
— e and operate on vari 
fuels such as charcoal, gas, etc. and even electricity (Table 17.19) , i 


Table 17.19 Equipment used IN grilling (see also Plate 12) 


Sa 

fegil It is usually gas operated and has lava stones placed on it. 

Lava stones are available in the market and they absorb heat 
and the heat is then radiated on to the food. Otherwise the 
method of cooking will be more of spit fire roasting than grilling. 


Crarceal grill Wooden charcoal is used as a fuel in this equipment and the 
food is grilled when the coal has burnt and turned red. 


eaged griddle | A ridged iron plate gives the grills marks on the food commodity, 
ae 


Though not a traditional method, it is convenient to use. 


) 
Host plate A large metallic plate used to grill burgers and escalopes of meat. 
stan’ gyi Often used for grilling sandwiches and for escalopes of chicken, 


to cook the meats on the both sides at the same time. 


Ylamander | Often referred to as a grill, but it is an equipment that radiates 


heat and is used for gratinating and broiling as well. 
i 
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SAUTEING 
word sautir which means to jump. In this st 
Od 


Sautéing comes from the French 
food is continuously tossed in a Pp 
sauté method of cooking and stir- 


sauté. Principally, sautéing is in ways si 
in the cooking methods, which we shall see while dealing with frying. Sautéing te 


done with raw food, semi processed food, or cooked food. In sauté, the food com Me | 
ties are cooked in a rapid way; quickly moving the food on a slanted pan e Mod; 
sautoir or a smaller version called sauteuse. This principle of cooking should tig an as 

ingredients which are first sautéed and then mixed with sauce. This principle @ 

Stews are food commodities cooked in liquids Sa 

IC 


not be confused with stewing. 
the food is quickly stir-fried and mixeg i 
With 


whereas in sautéing, 
metimes mixed together on a medium heat. The sauces 
of th 

e 


finished after the meat has been removed from the 
t us discuss the method of sautéing by ts 


an. In Indian cooking, bhunana is clo sly se thy | 
frying of food in other Asian cooking ig Pi, t 
ar 


milar to pan-frying but there is a little diffe ty 
Ten 


. 


form a sauce, 
appropriate sauce and so 
sautéed dishes are always 
then served poured on top of the dish. Le 
an example of the preparation of tournedos of tenderloin. 
Marinate the tournedos steaks in salt and pepper and heat some clarified butte; a 
a 


frying pan. Arrange the steaks onto the frying pan and turn over the side to sear the 
on the other side as well. Remove the steaks from the pan and arrange the steaks Es 
On the 


plate. Strain excess butter from the pan carefully to reserve the sediments. Deglaz 

pan with brandy and allow all the flavours to mingle together. Reduce the sauce = 
over the sautéed steaks. In this preparation we saw that the principle of sautéing is = - 
related to the method of pan-frying, but in few preparations the meat is quickly ae 
till cooked and the sauce is prepared later on from the residual sediments. ; 


king 


Heat Transference 
The principle of sautéing if done on a gas burner use the conduction method, as the heat 


is being transferred from the metal pan on to the food. 


Temperature Range 

sed temperature range of the products has to be carefully controlled by the chefs. Too 
high a temperature will burn the meats and too low a temperature will make the food 
absorb the fat and thus become soggy. Even cooking is at times ensured by moving the 
pan from a high heat to moderate heat, etc. Fairly high temperatures are all with care ol 
regulating it at frequent interval to achieve the best results. The empen range cal 
vary from 150 to 200°C and this wide range is dependent upon vari factors such @ 


type of cut of meat and the required degree of cooking 


— 


1d then formed into a Sauce, 


r ing chicken, place the legs anq the t 


high first and add the br time for 
Nv! east after some time for 
pen cooking of the product. Breasts are tenderer and will cook faster than the legs. ' 


utging and Its Uses 


| . sing can be used for various food commodities (Table 17.20). 


Table 17.20 Uses of sautéing 


’ 
in salted water, and then sautéed to 


and poultry as a starch component. 
give a colour to potatoes. 


Sliced thin and sautéed from raw. It is used for salads, soups, and 


accompaniments. 
Boiled and kept as a mise en place. 
It would be sautéed in butter as and 
when required. 


It is used as a vegetable accompaniment, 
or as a salad. 


Sautéed in butter and served with 
sauce. 


It is used as a main course. 


Smpsoftenderloin | Sautéed quickly to prepare stroganoff. | It is used as a la carte for dinner service. 


le | 
Supremes of chicken Sautéed and served with sauce. It is used as a la carte for dinner service. 
; 


Whole chicken Cut into sauté cut ‘refer to cuts It is used as a main course. 
of chicken. 


Equipment Used in Sauteéing 


Since the food is mostly sautéed over the stove, there are no specialized equipment used 
apart from normal frying pans, and sauce pans. Chinois may be required to strain the 
Sauce Some other equipment used are shown in Table 17.21. 


oil 


used in sautéing (see also Plate }2)_ 2 ” e: 


for tossing food. 


oT = 
res My 
Pret fea ee 
arn 
° 


a B ee - tis. = & 9a) : 2 
cloning sides, 
——F 4 mall pan with 


tiron and can be with or without a 
It is usually ae i a stir-frying foods in Asian cooking. 


handle. It is mai 


RYING i 
i .< probably the fastest cooking method oped in the Kitchen Italig involy 
Frying is proba y od, where emphasis is laid on the cuts, as it direct] Rs Cog 


ing of only prime quality 10 al safety factors which need to be taken into io Sct 


There are also sever “e 
us frying. As this method utilizes oil as a medium, the temperature ran Tati, 


lways refer to deep fat fry; 8 
°C. When we refer to frying we a Tying thoy. 80 
as high as me ing called shallow-frying. As the name suggests, in Case a eae 
| is another typ = be immersed in oil, whereas in case of shallow-frying Mes 


oe Seay tat or even less than half the thickness of the food commo di “ 
“nal 


en these in Table 17.22. We also have to take care of t 
e- ws esi water in the oil causes the oil to splutter and ad 
creating burn marks on the skin. Always ensure that any moist commodity jg well di y 
coated with a crust before deep-frying. This would give a great texture to the produes - 
altering the crust can give variety of products. uns most 
common method of coating is called crumbing as a anglaise 
in French. The food is dipped in seasoned flour and then 
in the dredged in egg and finally coated with bread crumbs 
before deep-frying. 
When the method of cooking by fats and oils is 
discussed, it become important to highlight two main 
factors that influence the quality of oils: 


Smoke Point This is the stage when the oil begins to 
give a haze or smoke. 


ao 
Ss § 


CHEF'S Tip 
lf by any chance the oil 
catches fire, do not ever put 
waiter, the oil is lighter than 
water and will float on top, 
thereby causing more damage 
as it will splutter all around. 
Just cover the apparatus with 
a cover and cut off the oxygen 
Supply, or use a foam type 
extinguisher. Do not panic and 
get help immediately if the fire 
is out of control. 


Flash Point This is the stage where the temperature 
surpasses the smoke point and at this point the oil becomes 
vulnerable and can catch fire and ignite. 

Care must be taken to select the fats and oils which are capable of being heated upto 
high temperatures; otherwise they will reach the flash point very quickly, That is the 
reason that butter cannot be used for deep-frying, as when you melt butter, within no tim 
it turns to brown colour often called beurre nvisette oy brown butter and thereafter it tums 
black, often called beurre noir or black butter. Beurre noisettc is used as a sauce with fishat 
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de, oil will be ready to use once it gives off'a faint blue haze and we " oo 

Ash am There are many factors that need to be taken care while frying a 

peat FISHES “rying points’, 

| dis uss me » pst ie food actually pets cooked by the deep-frying method. 
rps BY versed into hot oil, the surface of the food gets sealed by the hot oil, 
snente F008 ig all the moisture in it and due to temperature the moisture gels con- 
“pete he which in turn cooks the food. The traditional methods of deep-frying 
Fi veit “ “a ‘ pan with oil and use it asa fryer; but with advancement in technology, 
wer [0 ted deep fat fryers are available in the market with dipping baskets, which facili- 
phisto” oval of the food thereby allowing maximum drainage of oil. Certain battered 
te Lae not be placed in dipping baskets as the batter (ends to stick to the meshed 
vod Bere discolouring the oil. During (rying the foods needs to be turned once or 
i i even browning. While frying it might be necessary to stir the food slightly so that 


goes not stick to one another to form one big lump. Table 17.22 shows the difference 
j 0 ’ + te . 
Ficeen shallow-frying and deep-frying. 


Table 17.22 Difference between shallow-frying and deep-frying 


Deep-trying Shallow-frying 


m is immersed in food. 


ood item is only immersed in food half way through. 


atter which side to put first on the pan. 


The presentation side is on the pan first. 
oes not m lion side is pul p 


Cooking medium is oil and high quality fat and 
0 


Butter can also be a cooking medium apart from oils. 
butter and other fats that have low melting 
i0 


point. 


The cooking is purely by conduction. 


The cooking is by conduction and convection also. 


The food is cooked in frying equipment or wok 
or kadhai. 


The food is shallow-fried in a pan ora slightly concave 
flat plate such fawa. 


All foods cooked by both deep-frying method and sh 


Traditionally coatings can be of different types; some are given below. 


allow method needs to be coated. 


Flour, egg wash, and breadcrumbs Paner al’ anglaise English style 
Milk and flour Paner a la francaise French style 
Flour and batter Paner aU orly Orly style 
Matzo meal and beaten egg Paner a la juivre Jewish style 
Heat Transference 


There could be more than one method of heat transference depending upon the type of 
frying. Deep fat frying utilises conduction as the heat is transferred from the heat source, 
through the cooking medium (oil) to the food. And in shallow-frying the heat is also 
conducted through the pan to the food. Here the conduction is not only though oil, but is 
through the metal on which food is placed. Therefore in shallow-frying, some amount of 
©onvection is also taking place as the air is circulating around the product. 


. a 
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— “The following points are to be kept in mind while frying. 
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Frying Points 


Prime quality food has to be used. 
Fill two third of the deep fat fryer with oil as sometimes while lowering the food into the . h 
the oj 


froths up and can spill over creating a mess. 
Do not overload the fryer with the product as the temperature of the oil will drop and the : 


may become limp after absorbing the warm oil. 
Always dry the ingredients prior to lowering in the oil. If the recipe requires coat the 5 
00d 


commodity with the coatings. 

Make sure the food is at the right temperature. Frozen food might lower the temperature of 

oil and hence the oil must be at high heat when doing So, certain products such as hia 
n 


French fries are fried in the frozen state. 
Strain the oil regularly to get rid of the little particles that lie at the bottom of the tryin 


equipment. 
When adding the next batch of food to deep-fry, one must wait for the temperature to come back 


to the optimum temperature required and this is also known as ‘recovery time’. 


Turn the foods once or twice during the cooking to ensure even browning. 
make sure that the side of the product that is intended to be presented 
presentation side is down on the pan. 


are important factors when consid- 


In case of shallow-frying, 
to the guests is put on the pan in such a way that the 
The shape, density, and precooking temperature of the food 


emperature for frying. To ensure even cooking, items of the same size, 


ering the time and t 
will also depend upon 


density, and type should be cooked together. The time and temperature 
the water content of the food and how quickly the heat may be conducted through it. 


Some foods will float to the surface of the oil when it is cooked. However, this is not a sign that 
can be taken as correct for all foods, as some float almost immediately. Fish in batter may cook 
before the batter is cooked, in which case it is necessary to hold the fish below the surface with 


to finish the cooking and browning of the batter. Apple fritters and doughnuts will need 


a spider 
on both sides. 


to be turned half way through the cooking time, to ensure even cooking 


When dredging the food with flour, make sure to shake off excess flour, otherwise it will burn in 
oil. Make sure that the food coated with flour is fried instantly otherwise, the flour will absorb 


moisture from the food and become sticky. 


M | 
I ee 


sto be drained on absorbent paperto | 
wise the food will be greasy, 


i vse: 
: ab  ysed for cooking several food commodities (Table 17.23). Fine 


Fis 


; | Table 17.23 Uses of frying 


ng 
and flour/bread | Deep-frying/shallow-frying 


| crumbs/poppy seeds/ 
| sesame seeds/tempura 


batter 


Chinese batter of flour | Deep-frying 
and cornflour 
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Fish fingers as snacks/fish | 
and chips for main course/ 
battered fried fish for snacks 


and main course 


Used for stir-fries in Chinese 
preparations 


Breadcrumbs Shallow-frying Tenderloin steak is flattened 
out and coated in flour, egg | 
and bread crumbs to be | 
shallow fried—known as | 
steak Milanese ) 
Batter Deep-frying Used as snacks such as | 
pakoras, tempuras etc. | 
An Poppy seeds/semolina/ | Shallow-frying A la carte for dinner service | 
oa pressed rice | 
of a of Breadcrumbs/crushed | Deep-frying Chicken nuggets | 
chen nuts/seeds | 


Chicken a la kiev 


pole breast of | Breadcrumbs Deep-frying 


Deep-frying/shallow-frying | Used in egg preparations for | 
breakfast and meals : 
\ Well done Grilled and served as 
| accompaniments or can be 
used as main course 
| Batter Deep-frying Fruit fritters used in desserts 


Shallow-frying Served as snacks 


r which cooks with pressure. 


Commercial deep fat irye 


A large wired spoon to lift out food from the oil. 
spoon used in Indian kitchen to remove food 


A large slotted be a thin mesh also to filter the oil. 


from oil. It can 


An angular flat perforated spatula to lift fish out of the oil. 


BAKING 


Baking is a cooking principle which is applied only to bakery, confectionery, and nar... 
which would essentially be flour-based products. There are few EXCeptions ag 
potatoes are baked with their skin and sometimes pastas are also baked. Oven iS in 
to cooking, as one always has to use an oven to accomplish baking. This pring 
cooking is versatile, as the same ingredients such as flour sugar and eggs can be used 
prepare breads, cookies, and delicious desserts. We shall discuss the types of the 
ingredients in detail in the section on flour and bakery. 

Baking cooks food by surrounding them with hot, dry air. This is similar tO roasting 
except that one does not baste the food as one would during roasting. Baking is cami 
out in a conventional oven where the food is cooked by dry heat and sometimesth 
moisture available in the food acts as a steam thereby modifying the dry heat of theov 


— 
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Heat Transference 


As we saw in the roasting and poeling where the food is also cooked inan oven, the sit 
methods of heat transference are also used here, ie. conduction and convection. AS 
convected heat comes in contact with the 
baked. Radiated heat from the 
great extent. Thus this method 


flood, it is conducted through -" fo! 
| ies | 10 100 
source of equipment will also be absorbed by Heh 
of cooking also utilizes all the methods of heal | 


aq points are to be Kept in mind white baking, 


ay baked open on trays and seldom Covered, 
related to the flour-based Products. 


a 4 preheated before the baking goods are placed inside, 
eer baking, the products need to cool on a wire rack to cool i 
ss SM eainmoue ce down without absorbing any 


ene baking goods need to be fresh and not stored for long. 


‘ying and Its Uses 


,is used to cook various commodities (Table 17.25). 


Rakin 


Table 17.25 Uses of baking 


Temperature of Cooking 


180-200°C 


200°C Used for making cakes and pastries 
180°C Used as snacks 

160°C 

200°C and reduced to 
180°C 


180°C 


Used with the soups and meals 


Used as snacks or main course 


Used for making pastries, cakes, and desserts 


Used for making pastries, cakes, desserts, and 
some savoury products 


180-200°C Used to prepare cookies, tarts, and flans 


180°C saked apples, pears, quinces, etc. are often 


baked and used as dessert 


Equipment Used in Baking 
Various types of equipment used in baking are shown in Table 17.26. 


. za 


r biscuits and cookies, 


apes of cutters fo 


mixers knead the dough, 
It has three attachments 


the balloon whisk 


r better baking. 


CHEF’s Tip 


vens are 4 fairly recent cookery a D a 
Microwave © ‘ons such as infrared cooking 0 not use CrOCkery vty 


any inventto — ha 
There i? : king; but these are really not principles : Ve gold oF silver inia:, 
and induction ¢°® a hich cooking is ands, as the metal 
‘pment through whic 8 will ref COnten 
. of cooking but equip ect the waves : 
€ magnetron, th 
conducted. . ’ Us : 
Microwaves are in fact electromagneni¢ waves damage to the oni 
. operating at high frequency; which can penetrate food 
causing molecular disturbance in the water as The waves cause agitation inf, 
water molecules, which in turn generate heat through friction without any chemical chang 
to the food. | : 
Specific cooking containers have been specially designed for use in the microvay 
lass, china, or porcelain dishes suitable for ws 


ovens. They are perhaps as expensive as g 
in microwaves. Microwaves will not be absorbed by china, glass, or porcelain container 


and will pass straight through, in the same fashion as light rays pass through a window, 


Plastics that can withstand very high temperatures are also suitable. 
China plates with gold or silver inlaid bands should be avoided as the metal conten 


will reflect the waves back into the magnetron causing possible damage. 
The three main functions of a microwave oven are as follows: 


Cooking 
ine, i oven is not used for cooking as much as it is used for the other functions let 
F dil. food in the microwave heats from inside out as the magnetron rays pas 
ia , a ' : ’ i 
os t om Now a days, microwaves are available with heating filament as vel 
al aliows I¢ j , ich j “1 
s for the browning of food, which is a feature quite helpful to chefs. 
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e 


s * dit is completely defrosted However thisisatne on 
. aids in defrosting the commodity in f ‘ 


antities of meat at homes in micro 


fin professional kitchens are rarely used 
in 


to cook as hotels cook in bulk and 
ve asage in kitchens is limited to reheating 
> {tS 


agnetron is a tube inside the microwave oven, which produces the microwaves. 
Them 


unless there is something 


Ifthe waves are bounced back from a metal surface or if there is no food placed to 
ide. 


the waves one could cause permanent damage to the magnetron. 
rb the 


dern microwave ovens have convection fans for even distribution of heat and also 
m 7 

pecs to achieve the browning effect as in the case of roasts. 

heated 


Heat Transference 


; es would only penetrate to a depth of approximately 35 mm; any further heat is 
- through to the centre of the item being cooked or heated. The depth of 
conducted o upon the size, shape, density, uniformity, and arrangement of the 
— .. e Large, dense, and irregular-shaped items will not cook evenly or suc- 
a ‘i wave The microwaves pass though the food thereby agitating the 
oy = friction that in turn produces heat; therefore heat is ee 
conduction. Also there is some amount of convection happening as the heat generated i 


circulating around the food. Modern microwaves can also radiate heat to get the desired 
browning effect. 


Temperature Range 


nerated b 
Temperature ranges are impossible to determine as no heat is ree Sia 
the oven only within the food. Cooking or heating can be controlled by 


of ti is exposed to 
Power input to the oven and by varying the amount of time the food p 
Wave power, 


> ovens ti Het roan ford but there are models vale c 4 


mal 


fone ment that can brown the food as well. They are better for reheat 
n 


me a = 
_ Microwave and Its Uses 
The uses of microwave ovens in cooking are shown in Table 17.27 


Table 17.27. Uses of microwave 


Menu Example 


To cook 


Baked jacket potatoes to be served with 


| Potatoes i in a 
and sour cream 


Chives 


To reheat 
To defrost/thaw 


Buttered peas 


Peas 


Frozen minced beef 


Bolognese sauce 


Precooked chicken pie | To defrost and reheat Chicken pie 


Equipment Used in Microwave Cooking 


Various types of equipment are used in microwave 


cooking (Table 17.28). 


CHEF’S TIP 
Never cook a whole egg jn 
microwave as it would explode. 


Table 17.28 Equipment used in microwave 


Microwave oven | To reheat, cook, and defrost food. 


Glass bowls To cook or reheat food in microwave. 


Plastic containers | Special hard plastic containers which are microwave safe are 


used for reheating food. 


. + =H 


lodities to achieve 


‘nding the recipes Pertaining to 
ing are provided in the DVD ang 


comparable to any international 
~ about the thirteen methods of 
ching, poaching, steaming, boiling, 


— Water bath containing hot water used for 
Fg cake A cake made by using cream 
gghed ones baked in a water bath. 

poe? Agrill having metal rods. 

og gill To roast or grill on charcoals. 

gavecve French for white; used in cooking to denote the 


giane of a commodity. 
gine Cooking under dry radiated heat. 
groilin 


paste Cooked paste of flour eggs and butter 
ant make pastries and desserts. 
ie The stiffening of proteins with application of 


“eat. grill A piece of equipment which closes like a 


- m Steamed flour bund usually stuffed with 
a. of meats and vegetables and served as main 
snack in China. 

Be hesetet Meshed basket with handle used for 
erg food out of oil or hot liquids. | | 
Fash point Term related to heating of oil to appoint 
were it catches fire. 

fench fries Potato cut into long batons, blanched and 


secre to accompany sandwiches, fried fish or eaten 
2 rak 


Freassee YVihite coloured stew. 


Gazing To place the meat under a radiated heat to 
voun the surface and bring shine to it. 


for different preparatio 


RSG 


my 
ei 


toon a FOr example, chicken can 
s a and the same chicken if roasted can be use 
discussed about the e. 
Sed in these cookin papel 


Gratinating Grilling a dish usuall 
Sauce and cheese. 


Joints Large pieces of meats used in Carving. 
Kadhai Indian wok used for stir-frying and deep-frying. 
Matzo meal Ground corn or cornmeal. 

Meringues Egg whites and Sugar whipped up together 
to form a whip cream consistency. 

Napper To coata dish with Sauce or liquid. 


Oven spring The initial rise ina foo 
in oven. 


y glazed covered with 


d when put to bake 
Paner French word for coating the food. 


Pate A paste of meat usually poached in water bath 
and served cold. 

Pot roasting Roasting food in a closed container. 
Prime quality Best quality and tender cuts of meats. 


Probe Thermometer witha Sticking needle to check the 
internal temperature of the meats. 


Puff pastry A flaky pastry. 

Quiches Small savoury made with assortment of meats 
and vegetables and baked with egg custard. 

Ragout Brown coloured stew. 

Refreshing Also known as shocking, it is immersion of 
boiled commodity into cold water to arrest cooking and to 
brighten the colour. 

Rotisserie Equipment used for roasting. 
Salamander Equipment used in the kitchen that 
radiates heat from top. 


Sauce pan Cooking pan with straight sides, usually used 
to prepare sauces. 


s ‘954 lattes « 
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Fagtchs 4. Listthe various methods of cooking and list down 
Pr: the classification also. 


h with h 


a ae eer 
from India, which is fired with wood 


ea 


2. What do you understand by the term blanching? 
3. List the steps of blanching. 
4. How many types of blanching are there and what 
are its significance? 
5. Incase of vegetables how does one decide which 
method of blanching should be used? 
6. Whatare the three methods of heat transference? 


7. Explain convection. 
8. List the range of temperatures while blanching a 


food commodity. 
9. List at least five uses of blanching. 

10. List at least three poaching liquids. 

11. Why is the ratio of vinegar to water in case of 
poaching eggs and why is vinegar added in the 
water? 

12. Whatis the temperature at which poaching takes 
place? 

13. What is the difference between poaching and 
simmering? 

14. List at least five important points to be kept in 
mind while poaching. 
15. Why is whole fish poached from cold liquid? 
16. What is steaming not a very popular cooking 
method in the West? 
17. List at least four equipment which can be used 
in steaming. 
18. Why should not the products have baking powder 
in case we intend to steam them? 
19. What are the ranges of temperature in steaming? 


CONCEPT.REVIEW QUESTIONS 


20. Whatis the basi 


21. 


22. 
23. 


24. 


25: 


26. 
eT. 
28. 
29. 
30. 
31. 
32. 
33. 
34. 
35. 


36. 
37. 


38. 
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at least five Salient feg ty 
ame few classica| dishes Soca 
method. ‘ Preparey ie 
What is a tagine @Nd how ic a. , , 
cocotte? am Cifferg 
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Define Poeling. What | 
Principle of cooking? . Unique Abo 
What is the differenc “4 
roasting? 

Name at least five Cla 
poeling method? 
How many kinds of roasti 

How is roasting diferent ald bail 
What is a trivet and what are its ie 
Define jus roti and Jus lie. “a 
Why should the meat be allow 
Carving? 

How would you calculate the tim 
any food commodity? 

Define grilling and differentiate among grin 
broiling, and gratinating? | 
What are the temperature ranges in case 
grilling? 

Name few types of equipment used in gilin 
What is sautéing and what are the sale 
features of the same? 

How would you define frying? How many 
of frying are there? 
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| ' pe to ful, oat lor Varloun purposon an lInted In this chapter and compare a a8 
Igo. 0110 HOU wneh in the wrong way, for example, blanching potatoes In hot water 
ort water as Mentioned i this chapter and compare the difference, 


Jagouls fricassee, and Miscellaneous stow and Comparo the results, Mako a note of fomperatures 
4 and the methods of heat transtorence, 


a meal and list the various cooking prinelplos which were used to croato a dish, To propare a 
wie’ a combination of cooking mothods ts used. 


" y of three to four, Toast the various types of moat and record the timo taken by the same, Now 
; results with the initial woight of the moat, 


; 7 poil 30 egas alan interval of 80 seconds and comparo tho results, Record your observation 
| y tice how heating time attects the quality of product, 


gASIC COMMODITIES USED IN 
BAKERY AND PASTRY 


earning Objectives 


fer reading this chapter, you should be able to: 

, derstand the different types of flours and their uses 

, know various types of gluten-free flours and their importance in modern baking 

» identify various types of oils and fats and know the characteristics of the same 

, recognize the importance of raising agents in bakery and their functions 

» mderstand various types of sugars and sweeteners which affect the quality of baked products 


s appreciate the usage of various dairy products in cooking as well as baking and confectionery 
to produce various types of dessert 
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NRODUCTION 


In the previous chapters we read about various commodities such as fruits and vegetables, 
meats and eggs, various kinds of seeds such as cereals, pulses, nuts, and spices. After 
understanding these commodities we related them to the principles of cooking and 
learned to create dishes or at least cook the classical dishes in a more structured manner. 
Similarly, before we go on to create pastry and bakery products, it is important for us 
know about the basic commodities which are used in bakery and pastry. Though these 
commodities are also used extensively in other principles of cooking, we will be 
discussing them as a foundation to the section on bakery and pastry. Since this is a much 
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FLOUR 


specialized field in cooking, hotels have 4 separate Be. and ae departmen, < 
supplies desserts and breads to the whole hotel. ow ¥ i * ec with hig 
and this holds 100 per cent true for bakery and pastry: ie a - PTeVioys chy te 
many guests are allergic to gluten in flour and on id a » the chefg sho of 
aware of gluten-free flours. Similarly, the knowleage ’ ah bys of Sugary «thy 
chefs to produce pastry goods of different textures 2m m ine  VAILY Products beh 
form the base for most of the pastry products are discussed in this chapter, "ig 


Flour is obtained when we mill grains and pulses. Milling can be of various de 
nd the usage of each milled produc - ty 


give a particular structure to the product anc © és . 
different from the other. For example, the milling of wheat grain can produce py, 


couscous, semolina, and flour. In bakery when we as a i i ini Mean refine 
flour, unless specified as wholemeal flour. The shelf life of unmilled grain is short, he 


that of milled grain. So care should be taken while storing the flour. 
Wheat is among the most extensively cultivated cereal crops in the world. 


oe ’ ) itis 
member of grass family and is botanically named triticum. It is an annual or biennial a 
which grows in the temperate regions 0 


f the world. Commercially wheat is classifieg a 
0 
three broader sections. 


1. Triticum vulgare, used for making baker’s flour 


9. Triticum durum, used for making pastas 


3 Triticum compactum, also known as clubbed wheat, used for making low-gluten flow, 


STRUCTURE OF WHEAT GRAIN 


Wheat grain can be divided into three major parts—the bran, the embryo or the germ 


and the endosperm; wherein bran is 12 per cent, g 
85 per cent (Fig. 18.1). The wheat grain consists of six principal layers, the first three 


together are known as pericarp, which includes epidermis, epicarp, and endocarp. The 
second three layers are together known as seed coat, which has testa, nuclear layer, and 
the aleurone layer. The germ has three main components which later develop into wheat 
plant; these are the plumule which develops into green shoot; the radical which gives 


erm is 3 per cent, and the endospermis 


rootlet; and the scutellum which is the storehouse of the vitamin content of the grain. 

The endosperm constitutes almost 85 per cen| of the total wheat grain and has starch 
cells, soluble and insoluble protein, oil, moisture, sugar, and minerals. The white flout ot 
the refined flour is milled out of the endosperm and the wholemeal which 1s healthier 
option as the wholewheat grain is milled for the same. There are many by-products non 
wheat and for ease of understanding they are given in ‘Table 18.1. | 
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Germ/embryo 3 per cent 


Fic 1 Structure of wheat grain 


y-products of Wheat 
| ; ere are many by-products of wheat used in the kitchen in one form or the other. Let us 
~ giscuss these in Table 18.1. 
; Table 18.1 By-products of wheat 


an : Product Description 


Wholewheat Unrefined or minimally processed wholewheat kernels 

| (Cracked wheat Coarsely crushed, minimally processed wheat kernels 
Bulgur Hulled, cracked hard or soft wheat, parboiled and dried kernels 
Semolina Grounded polished wheat kernels with bran and germ removed 
Couscous Semolina pellets, often parcooked 
Farina Polished medium ground wheat cereals 
Bran Separated outer covering of wheat kernels and flaked or powdered 
Germ Separated embryo of wheat kernels, flakes 


Flour is one of the structural ingredients used in pastry and bakery kitchens. There 
are many different kinds of flours used in the pastry kitchen and each flour has a differ- 
ent role to play in the final outcome of the product. Therefore it becomes important to 
choose the right type of flour for the right type of product. You would commonly hear 
chefs using words like strong flour and weak flour. These words merely indicate the 
amount of gluten present in the flour. There are two types of non-soluble proteins in the 
flour—‘glutenin’ and ‘gliadin’. When the dough is kneaded these two proteins combine 
to produce gluten in the dough. Without gluten there will be no such thing as raised 
bread. Gluten provides elasticity to the dough, which in turn traps the air and gas 
released by yeast and forms a sponge-like texture in the baked breads. The gluten in the 
flour can be altered by various methods. Manipulating the dough for longer duration of 
time or adding some acid, such as lemon juice, will strengthen the gluten strands and 
addition of oils and fats will soften the gluten. Gluten can also be procured from the 
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va a ail flour and rice flour into a dough ; tg 
is alt cuss some f the flours obtained from the wheat he ; j 
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es of Flours obtained from Wheat fa | 
ain consists of various compone™ *h pre in Fig 1g 
The wholewhe@ Died nV arious proportions ” yie ste types of fis thy 
ies ach one has 2 particular usage ™ the bakery kitchen, Let y ding ‘ 
ey urs in Table 18.2. 7 hy 
ours from wheat 


Brown flour 


Strong flour 


Weak flour 


All purpose flour 


Cake flour 
Pastry flour 


Self-raising flour 


ndia, it is the whole milled wheat kernel. The floes aa 
as it has the bran grounded with it. It is not adyis able ae 


f the bran, an important dietary component, wile he 
Rly 


o called atta inl 


to brown in colour 
as most O 


USA and the milling concept of this flour is ye 

nel is separated into its various components ie 

ndosperm is ground finely to ated ail 

d bran are ground till coarse. The me 

to yield graham flour. In case of non availability of this Fs Hou 

ed flour, bran, and germ in the ratios that they naturally oii : 
e 


grain (refer to Fig. 18.1). 
It is almost 85 pet cent of the grain millet, where some amount of bran has} 
t has high percentage of germ. een 


extracted. It is nutritious as 1 
her words from high-protein flour. The stron 
§ 


It is milled from hard flour, in ot 
flours absorb more water than weak flours, as gluten can absorb twice their 0, 
weight of water. This flour is used for products which will have a high rise in i 


oven such as yeast breads, choux pastry, and puff pastry. Strong flour is also known 


as baker’s flour. 

Weak flour is also known 
has less gluten and hence, 
cookies and cakes and sponges. 

The all purpose flour is a blend of flours and has medium strength. In India, all the 


refined flour that we get is all purpose flour. 
Refer to weak flour. 

It is a very finely ground po 
bleached. 


This flour is usually of medium strength and contains | 
Since the flour contains moisture, this can react with t 
the effect of baking powder and hence, it is not advisable to buy the cot 
raising flour. It is advisable to use 60 g of baking powder to | kg flour to make t sl 
raising. This flour is commonly used to make allernoon cookies called scones: 


as soft flour or cake flour. As the name suggests, this flou 
it is used for products that need a softer texture such as 


lished flour of soft wheat kernels, usually enriched and 


yaking powder ina proportion 
he baking powder lessening 
nmercial st 


: sare available ved 
‘i yssed in Table 18.3. 
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T the production of br ads 
are mo Production of breads, Breads 
the Russian and Scandinavian Rites, eg This lou 


ty popular AgvNyaR see India since time 


from it. This flour is also free from glut 


en. 


This flour is finely milled from th 


© arrowroot plant. It has the same properties as 
cornflour and the uses are very 


similar. It is widely used for making glazes, 
Made from the pearl barley, 


it has low gluten content with mild flavour. 


It has distinctive greyish brown colour with earth 
classical preparations such as Russian blinis, pan 
India it is widely eaten during fasts and is comm 


Buckwheat flour y bitter taste. It is used to make 
cakes, and French galettes. In 
only known as kuttu ka atta 


GLUTEN-FREE FLOUR 


Apart from the flours discussed above, it is also very important for chefs to know about 


gluten-free flours, as the demand for the same are increasing constantly. Some of the 
gluten-free flours are discussed in Table 18.4. 


flour 


RAISING AGENTS 
Some ingredients play a very vital role in baking. Raising | When on 
hich are responsible for the _| of fresh veo, son 


Sunflower seed 
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edible legumes and can be ground ; 124 
ea flour is very commonly used in 
atl 
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Refer to Table 18.3. 


smooth shelled nut; it i 
ka atta and is common 


arl barley, it has low gluten content with mild fl 
Your, 


monly used fo 
d into flour wh 
has been used in medicines from time j 

und into flour. It is believed to be ie ee al 
d to lower cholesterol levels. 890% cure foy i 


s usually roasted and ground int 
ly eaten during fasting © flour In Ind: , 
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It is a 


called singharey 
Made from the pe 


The seeds are com 
seeds can be groun 


It is an ancient seed which 
used whole, toasted, or gro 
diabetic patients and is believe 
w in areas which do not get much rainwater. In India m; 

a millets are 


r making margarines or cooking oj] 
ich is quite nutritious. 6 Ous, but these 


Millet It can also gro 
commonly known as bajra. 
Quinoa flour This is one of the grains which have the highest amount of protein. It j 
found in China; but its popularity is catching up with the Western a Main] 
as 
Soybean flour It is high-fat and high-protein flour which has a strong distinctive nutty {] Well, 
av 
It can be dried, roasted, and ground into flour. It can be combiied yaa Our, 
Other kinds 


has a very nutty flavour. 


of gluten-free flour as it 


the mentioned quantity of 
fresh yeast as dry yeast is 
very strong. 


agents are those ingredients w 
(inside) chemical changes in baking. They are also known as 


leavening agent. Some of these are available naturally such 
as a whereas some of these are produced by chemicals 
such as baki oa 
eg soda. They are added to batters and doughs to help them rise. The action ol 
eto # or al (or a combination of the three) triggers a reaction with the raising 
ag peta ” dioxide gas, which becomes trapped as tt bubbles through the 
P u e j i 
ia cur'e =. ~ — product for cooking or when the dough cooks the 
tt fesse ths civic “ a as the protein in the flour coagulates upon coming!" 
, yr va ' a . an P 
giving breads, cakes, scones, etc. a soft sponge like texture. 
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i Ba cir G powder is used a8 araesny 
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tet ; S Cakes, g 
a and biscuits. Baking powder aie 
| combination of alkaline Made from 


come in contact with Moisture 
carbon sida gas in the ae 
Baking powder is usually a Sinoleee ye 

means it reacts as soon a Msi: Acting agent, which 


and 


Comes int . 
the dry ingredients so that th eee 
dioxide does not get a chanc 


ate of soda | It is also known as baking soda or bic 


b 
or cooking soda, which j eMonate of soda 


S used in a Variety of dishes 


2 » Sour milk, buttermilk or 
orange juice, which causes carbon dioxide gas to 


release causing the desired result in baked goods. 


Cream of tartar Cream of tartar is fine white powder which is extracted 
from the tartaric acid that crystallizes in wine casks 
during the fermentation process of grapes. It is also 
known as potassium salt and has a number of uses. It 
may be combined with bicarbonate of soda to produce 
baking powder; it can also be added to increase 
stability and volume of whisked egg whites to increase 
their stability when making meringues or folded into 
cake batters. When boiling potatoes or cauliflowers it 
can be added to them to reduce any discolouration, 


Adding a small amount to sugar syrups will prevent it 


from crystallizing and hence used in sugar work and 
decorations. 


® baking powder in airtight — 
_ | containers free from an: ae 
|moisture because slight 
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Presence of moisture will _ 
Start the reaction in it. We 
can also make our own 
baking powder by mixing 
half the quantity of 
bicarbonate of soda to 
cream of tartar. 


The shelf life of baking soda 
can easily be around 3 years 
if stored in a cool, dry place, 
however, if it gets damp or 
moist it will loose its effective- 
ness. The best way of 

testing baking soda is to take 
a little powder and add lemon 
juice to it; it will immediately 
start to fizz which also 
indicates that the powder 
has been stored properly as 
stale powder will not give 
you the desired result. 


It should be stored in airtight 
containers, as it has ability to 
absorb moisture. 
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or me 


dl i oe nse off while baking. 


aoe | s that feeds on simple sugars to | Bake, ae 
It is a single cell fungu and alcohol. It is used to biel al is g cin si 


. ioxide, gas, ( 
duce carbon dioxide, : ch. old : 
pro to produce wine, beer, and | within af hm they 


i ins, etc. 
ae das a leavening agent to 


‘its, It is also use 
tae wide range of bakery products. There are 


ich are common] 
‘or types of food yeasts whi y 
Bile oe is non-leavening yeast known as 
eee yeast, while the other is leavening yeast 
known as baker’s yeast. 


FATS AND OILS 
The scientific term ‘lipid’ 3 
oils. Both these lipids cons! 


comprises a group of substances which include naty 
st of fatty acids and glycerol. The only difference beryl 
and oils is that oils are liquid at room temperature, whereas fats are solid as they Cen fa 
saturated fatty acids. The exception to this rule is coconut oil and palm oi, Which b ! 
at room temperature. When talking about fats and oils you will come acrosg man Cs 
such as MUFA (monounsaturated fatty acids) and PUFA (polyunsaturated fatty a 
Saturation means the density of fat, in other words it is the molecular structure i 
where the carbon atoms are bonded with oxygen and hydrogen. The ‘eine 
increased artificially by adding hydrogen into fat by a process known as saturation 
hydrogenation of oil. The oil is converted into margarine by passing hydrogen int it 
to make it saturated. This is done to stabilize the fats and oils and therefore the shell lie 
of the product increases as it does not oxidize easily. Fats are naturally saturated wi 
hydrogen whereas some fats are artificially transformed from oils such as margarine; sud 
fats will be known as transfats and they are unhealthier as they are the prime caused 
cardiac disorders. 

Fats and oils do not dissolve in water; but they can be emulsified with water to 
produce salad dressings and sauces. Fats along with carbohydrates and proteins makelp 
the major components of food. Fats and oils are extracted from animals and seeds sucha 
nuts, spices, etc. Animal fats such as suet, lard, etc. come naturally from animals such 
beef and pork respectively and products such as butter are churned mostly out from cows 


_- 


B 
asic Commodities Used In Bakery and Pastry 367 


as = choice of oil or fat used for cooking «3 
ag oh. FO! example, dishes made in olive oil 


jne OS” se is sesame oil are from Asia. Even in 
pos cont oil in south, and ghee and butter 
eas 


og FATS AND OILS IN COOKING AND BAKING 


ve oils are the prime ingredients in an 
joking discussed in Chapter 17, we saw 
of im ds such as frying. Fats and oil 
me » foods which otherwise may b 
Oe ery important for chefs, as the 


4 » cannot deep-fry in butter as it 


rying: 

a =: and oils are used in baking cakes to moisten the batter and improve the keeping 
yalities of a cake. Fats have the ability to retain a certain amount of air during the 
reparation stage. During the cooking process, the fat melts and produces steam which in 

turn gerates and lightens the product. Flavoured oils are key ingredients in salad 
dressings: Peanut oil, for instance, is agreeably light in a dressing, while olive oil is 
ynmistakably rich and distinctive. All purpose oils, such as corn and sunflower oil, have 
no strong flavour to impart, but even small quantities of nut oils such as walnut oil or 
infused oils such as chilli oil, add a distinctive flavour to the dish. Fats and oils can be 
categorized into animal fats and vegetable fats. Fats are often treated to obtain products 
for cooking and the two most common terms in cooking are ‘rendering the fat’ and ‘clari- 


fying butter’. 


yf dish around the world. In all the methods 
$ give oe “portance of oil, especially in cooking 
ean ness, variety of textures, and smoothness 

decid Y to eat. The melting points of oils and fats 
y “l cide the usage of the particular lipid in a dish. 
will burn to black when it reaches the temperature 
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eDERING THE FAT 


Rendering is a process where the fat is melted on heat to separate the skin and non-fatty 
membrane. This is done over low heat and it is a good idea to mix with water and bring 
to a boil. Reduce the flame and let most of the water evaporate leaving behind clear fat 
which can be strained and stored away. The other method is to keep the fat on low heat. 
All the fat will melt out leaving some crisp skin behind, which is known as ‘crackling’ and 
this can be then used in salads and garnishes. 


CLARIFYING BUTTER 


Clarifying butter is a process where the water and the milk solids are removed so that the 
butter becomes more stable and can be used for cooking without changing its properties. 
To prepare clarified butter, slowly melt the butter so that the water evaporates and the 
milk solids settle at the bottom of the pan. The clarified butter is then either spooned out 
or carefully poured out leaving the milk solids behind. Clarified butter has a higher 
smoking point because the milk solids are removed, meaning that you can heat up the 
butter to a higher ternperature without burning or smoking. 


5 commonly used in cooking and baka 
other natural animal fats is restricted With mo 
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e oils but ane fay 


al and i 
and vegetable oils. These oils are then cal a tiny 
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eef is called suet. D 
tc. but butter 


Fat from b 
short crust pies, € 
| Margarine This is an emulsion of water an 
: contain a mixture of both anim 
hich makes it more stable and increases its meltin 
elk 


addition of hydrogen w 
handling of this fat becomes very €asy in warmer conditions and it can ¢ § Point. Me 
T eam V 


. t . 
give more structure and volume to the baked product. Margarine is useq ut "9 vel 
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work and is hardly used in cooking. 
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Dairy butter consists of about 80 per cent fat and 20 per cent water 

protein in the whey that makes butter spoil quickly and together ihe Whey, ltis qh 
causes it to scorch when overheated. In the West most butter is m : milk Sugar le mi 
but elsewhere butter is ma ade from cow's te 


de from the milk of water buffalo, yak, goat, a 
The quality of butter aa 


is affected by the cream used for it, which i ; 
season and the feed o ich in turn is influen 


producers may add colouring to butter, particularly salted butter, so that j 
throughout the year. Sometimes the cream is allowed to ripen one at it looks unify 
give the butter a pleasant acidity and nutty aroma. For health reason C yeast is added ty 
pasteurized, which means that the milk used to make it is sterilized . . oR butter is 
destroy any harmful bacteria. In some countries raw butter is also a st: it briefly g 
taste, but does not keep well. Butter is also graded according to cual “a it has a bette 
any Countries 


Unsalted butter is made from fresh cream. It is especially appropriate for deli 
cakes, and icings, where even a pinch of salt would easily stand e 7 or delicate pastrie, 
fe, most of the butter sold is unsalted and made from A ~ . fe 
ray be cariied to However, both salted and unsalted kind +. 
a Le i y be clarified to separate the fat from the water and milk solids aa 
aining fat does not scorch or turn bitter. Clarified butter may be heated we a 


Butter 


f the animal. Colour varies from very pale to deep yell Ced by th 
ow, but 


higher tem 
a a. i regular butter and is good for sautéing. Creamed butter can be 
Rocompanitn a avourings to form compound butter. Savoury butter is a popular 
Imen » fic . 
gach i ‘I ‘ ius fish, and vegetables; sweet butter include sugar, and flavourings 
vanilla, grated citrus rind, or liqueur. 7 
Cin 
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Ommonly used in Jewish cujs; 
Sm tothe 


j superior to lard and suet. 


Tytis made from corn or maize and has a smoke point of 230°C and is most mbt for 
deep yn: 

Cottonseed oil is commonly used in cooking and it also has a very high smoke point like 
com oil. 

Most of the vegetable oils are made from seeds and 
oils can be unrefined or refined. The refined process increases its smoke point thereby 
making it more suitable for frying. It has a smoke point of 232°C. 


- Also known as peanut oil, it is suitable for deep-frying as it has a high smoke point. People 
| who are allergic to peanuts will not be affected by peanut oil as the proteins have the 
d allergen and not the fats. It has a smoke point of 225°C. 


ail __| It is the most widely produced oil in the world. It is made from the seeds of the fruit of the 
loa palm. It has a reddish hue because of the presence of beta carotenes, which fade away, 


when the oil is heated. It is very stable oil and hence, commonly used to make margarine. 
This oil is semi solid at room temperature. 


sunflower oil is no exception. Vegetable 


sed | Also known as canola, it is the healthiest of oils used for cooking and the literal translation of 
. d can-o-la is Canadian oil low in acid content. 


yesard oil | Mustard oil is made from mustard seeds and is very commonly used in India. This oil is 
| deep yellow in colour and has a very strong flavour. Mustard oil should be allowed to | \s 
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smoke for at least 2-3 minutes to allow the pungent flavours to escape. This oil is commonly AE | 
used to pickle vegetables. VA 


‘Qixeoil | It is made from olives and is commonly used in all the Mediterranean countries. This oil 


| has a low smoke point of 165°C and hence, not very suitable for deep-frying. 
Netbased | Made from various nuts and seeds of nuts. Oils such hazelnut oil, walnut oil, and hazelnut 
“ats | oil are very strong and few drops are added to salads or soups and are never used for . 
| cooking. They are very expensive and rich in Omega-s fatty acids. Nut oils on application | 
i " , 
! of heat may turn bitter and have a very low smoke point. 
. 
| Negetable Some vegetables, such as avocado, pumpkin, etc., are commonly used to make oils used to 
al make margarine. Avocado oil is very expensive and used to flavour salads and dressings. 
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milk the odour and co 
ts adversely affected by the intensity of heat | 

srovided. Heated milk forms a layer of protein Constituents 
on the base of the cooking equipment and this Brows 
coagulated protein can burn if care is not taken. Fats 
The burnt milk has a very unpleasant flavour Mi 

, nerals 
which is never desired in cooking. When the vices 
acid medium is added to the milk, it coagulates Carbetyaetn 


‘a in cheese, curd or, paneer. 
oe a Water 


The composition of milk is shown in 


Table 18.8. 
There are many types of milk consumed though mostly it is cow’s mj 
y Ws cow's milk, goap, 


and sheep’s milk. Milk needs to be pasteurized in order to be safe for cons 
UMption 


Pasteurization of Milk 

Almost all fresh milk is marketed as pasteurized these days, as this is a precauti 
against food poisoning. Io pasteurize milk one has to heat it to a hichita utton to gu 
boiling point by one of the following two methods. erature bl 


The Flash Method Milk is brought to 71°C and held there for not less than 15 secon 
Holding Method In this method the milk is heated to 62°C and held at this 


temperature for not less than 30 minutes. 


Types of Milk 

It is importa et 

Hoe ' ~ooail various kinds of milk used in cooking and especially in pasty te 

the milk Sete: oc i “papa role. The whole milk will give a different product fom 
r milk solids and so on. Table 18.9 shows the various types of milk. 
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It Babe cow's milk or milk from buffalo, sheep, Or even goat. This milk contains at least 
3.5 per cent of butterfat, which gives it the whol 


€some taste. 


ed milk |The fat from the whole milk is removed bya centrifugal force. The fat from the milk is 
sim sold separately as cream. The skimmed milk has a trace amount of fat present that can 
be lower than 1 per cent. 
milk  |Itisa by-product obtained while making butter. When the butter is churned, the whey 
purte which is left behind is known as buttermilk Today buttermilk is made from pasteurized 
milk with an addition of lactic acid bacteria. This milk can be used for making sorbets 
and ice creams. 
peh ydrated This is whole milk from which the water is removed by either spray drying or by roll 
alk drying processes. Milk powder is used in breads or cookie doughs to provide enrichment. 
Condensed | This is reduced milk, in which Sugar and stabilizers have been added to produce a thick 
milk and viscous creamy liquid. Condensed milk is used to make various cakes and pastries 
It is commercially made and sometimes the sealed condensed milk cans are boiled in 
water for several hours to produce caramelized cream which can be piped on pastries. 
Dredmilk | This is obtained by cooking milk over a slow heat till most of the liquid evaporates 
solids and the remaining solid mass is sold of as milk solids. They are also known as khoya in 
Hindi and are extensively used in Indian desserts. 
CREAM 


Cream is the butterfat content of whole cow’s milk, 
separated from the water. The principal difference 
between the various types of cream—single cream, double 
cream, whipping cream, clotted cream, and soured 
cream—is the balance between water and butterfat. This 
will determine their consistency, whether thick or thin. 
Other differences are in the way they have been made 
and their time for maturing, which results in different 
tastes. Some of the common types o es in 
cooking and confectionery are given n fable 18.10. 


CHEF’S TIP 
Cream should be whipped at 
a temperature of around 4°C. 
It will be also helpful to chill 
the bowl to allow the little 
dissipation of heat. Whisking 
of cream over a bowl of ice 
will help the cream to Whip 
faster and less chances of 
curdling into butter. 
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cooking sabayon over double boile 


win ; Or tea and coffee 
sugar [crystal which dissolves quickly and is easier to diss 
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on top of dry baked sweet products as a garnish. 


grown sugar This is a granulated Sugar which is ay 


brown sugar is also known as ‘demer 


sugar. Many people mix the granulate 
colour the sugar; but the flavour is not the same. 


Golden syrup It is a thick amber coloured liquid obtained from su 
It is treated with acid to cut down on the sharp 
used in making confectionery products. 


gar during the refining process. 
taste. It looks similar to honey and is 


Com syrup It is chemically refined syrup made from corn kernels. This is usually obtained as a 
clear liquid and the coloured corn syrup is artificially coloured. It is very sweet and 
contains high amount of fructose. It is a common ingredient in processed foods and 
beverages. 
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tage ° ve of the maple is always mentioned on the bottle ang® 

i ‘the product. pae ty 
Ee arcane juice undergoes refining, it undergoes many a. 

ty avis eae etipar or the raw sugar is removed. The remaining ‘Bet, | 

| oan cle which is stronger than golden syrup but less than mol, \ yn | 

tom obtained from bee hives. The colour and fla ok, 
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ce 1S F lel Some commercial honey farms allow beos to tot | 


-ular flower to produce the honey of that flayoy, 0u&% 
from only one ate baked products but care has to be taken ag bones a 


honey in most © 
even at lower temperatures. 


It is obtained from drying and p 
does not dissolve very well, it is u a 
is traditionally made from the sap of palmyra palm or the : 
ly used in Asian cooking, especially Thai. Nowadays sugar fr Palm, hi 
coconut is also made and sold as coconut sugar and sago sugar, "280 ay 


is a product made in India, Africa, and South America, It jg | 
ed ues is healthy and nutritious as the whole sugarcane juice sono 
molasses. The colour of the jaggery or gu, as commonly known in India ed 
to dark depending upon the degree of cooking. bel, 


lasses is the by-product of sugar from sugarcane. There are three g 
i iit and be every stage a residual sweetener is left behind which EM Of refi: 
molasses. As the stages increase, the colour and the flavour of the molasg 


more strong and darker. 

These are sucrose-based syrups that are treated with acids or chemicals, The acid 
breaks the sucrose molecule into glucose and fructose. Since there are now two 
molecules of sugar it will be sweeter than sucrose. Corn syrup is a type of invert 
and this property of inverting sugar does not let the sugar to crystallize easily and 
hence the product stays moist. 

Liquid glucose is obtained by treating the corn slurry by acid—a process knownas 
hydrolysis. This is chemically made and results in a thick viscous liquid that is used 
produce candies by not allowing the sugar to crystallize and also acts as a preservative 
Liquid glucose contains the dextrin gum which retards the crystallization of sugar 
When added to products, it makes them pliable and hence very commonly usedto 
prepare garnishes and decoration pieces with sugar. 


ulverizing dates. It is very sweet an ™ 
sed in many baked products, d althougs, ri 
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Invert sugars 


It is a natural sugar substitute and in reality it is a sugar alcohol. It is available in 
crystalline forms and is used for preparing sugar garnishes as it is more stable than 
sugar and does not caramelize thereby giving an appearance of thin glass sheets 
all. Saccharin and 
ecially for 
tener in loW 


Isomalt 


These are chemically produced and have no nutrition value at 
cyclamates are best known and more commonly used in food items, esp 
people who are diabetic. It is slightly bitter in taste and is used as a swee 
calorie or diet soft drinks, 


Sugar substitutes 
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discussed about the structure of 
; i 1) and saw that wheat grain is 
rug gait . pet cent endosperm from where the 
ye po ied. The rest of the grain comprises 
gout iS ion nand 3 per cent germ. The entire 
3pet ae is milled to obtain wholemeal flour 
dt ypeat grain 'S © ins fibres and proteins ; 
bier, as it contains | ib eins in 
a Bein one wheat grain we can obtain various 
ys and by-products as discussed in Table 
ngs 0! rt from the by-products of Wheat, we 
ra jae ous types of flours obtained from wheat 
Table 18.2) used in cooking, Especially to 
gah variety of breads. Keeping in mind the People 
er nave special dietary requirements, SUCH as 
po ha to gluten, we have also discussed var 
sie! fours (Table 18.3), some of which are free of 
2 (Table 18.4). We also discussed Various types 
*¢aising agents which aerate the Product chemically, 
some of these aerating agents are also Natural, such 
3s yeasts, and form the basis of Many breads and 
cookies. 
Various types of raising agents, both che 
ratural, are discussed in Table 18.5. Fats and Oils 
waich are commonly used in kitchens and in baking 
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Atta Indian name for whole meal flour. 
Bajra_ Indian name for millet flour. 


Blinis A small thick pancake made from buckwheat 
four. | 
Bulgur Cracked wheat used in the Middle East. 
Buttermilk Whey left behind after churning out butter 
"om cream, 
kes. 

Cake flour V/eak flour used inca | 
Canola Oil frorn rapeseed; the abbreviated form of 
Canadian oil low in acid content. pe : 
Centrifugal force Spinning of the liquids cs bbl 
wich allows the two liquids at different de 

fate from one another. pra iss iit dnalp 
isons French for section In eienee ech 
wth cold meat preparations such as sausages, 
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ork produc 
etc. It usually comprises of p 


Basic Commodities used in Bakery and Pastry 375 
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Were also discy 
fats Were discy 
know about th 
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room temper 

CY Can be 
hydrogenati 
Of the anim 


SSéd in Tables 18.6 and 18.7. Oils and 
SSed in this chapter and we came to 
© Various types of uses of the same. All 
Pt for coconut and palm oil, are liquid at 
ature and some Oils are modified so that 
as stable as fats, by a process known as 
On, whereby the fats get saturated. Most 
al fats are saturated naturally; but some 
are artificially Saturated and these are Called transfats, 


E also discusseq the basic procedures for ren 
and Clarifying the fats, 


€n We dealt with the dairy products, which form 
the Structure or the soul of Pastry products. Milk and 
cream are invariably used in cooking; but in pastry 
they find a Special place with each type of cream used 
for @ specific Purpose. We also discussed imitation 
cream that is made from the vegetable oils. Then we 
discussed one of the key elements, sweeteners, used 
in Preparing desserts. Sweeteners are available in 
Various forms and the most common ones used in the 
kitchens are discussed in Table 18.11. In the coming 
chapter we shall discuss various kinds of bakery 
techniques and some products made from these. 


dering 


Clarifying A Procedure us 
is melted to get rid of milk 
Stable to cook. 


Confit Stewing of duck or goose in pork fat or duck fat 
to produce soft textured meat. 


Cooking cream Cream whichc 
Used in cooking. 


Crackling The crisp piece of meat or Skin left behind 
after the meat has been rendered. 


Farina It is flour which is ground coarse and is usually 
of a polished grain. 


Gluten A protein obtained 
kneaded with water. 


Hydrogenation Saturating the oils with hydrogen atom. 
Invert sugar A Sugar that has been altered chemically 


with addition of an acid. This acid does not let the sugar 
to crystallize easily. 


ually used for butter, where it 
Solids, thereby making it for 


an be boiled and hence 


when the wheat flour is 
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‘Indian name for reduced milk solids often sold 
| Indian na 1e for buckwheat flour. 
ste <a used in aerating a baked 
ark natural like yeasts or chemicals such as 
Lipid Scientific term for fats and oils. 
vopvalki rot! Popular north indian bread made from com 
Artificially saturated vegetable oils; some- 


times it may also contain animal fats. 
gg whites with castor sugar 


Meringue Stiffly beaten e 
to resemble whipped cream. it can be used as a base for 
desserts or dried in oven and used as garnish, 

Milling Grinding of a commodity to yield flours of 
different textures. 

MUFA Monounsaturated fatty aci 
double bond in the fat structure. 
Paneer Indian name for cottage ¢ 
Pasteurization Heating of milk or 
most o the harmful bacteria. 


gilt) 


shia, His 
ca ele 


ds—they have only one 
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dairy products to kill 


1. List the most common ingredients used in baking 
and confectionery. 
2 What are the most common types of wheat 
available and what is their speciality? 

_ Draw and label the structure of wheat. 

What are the major components of wheat grain? 

List at least five by-products obtained from the 

wheat grain. 

What is gluten and how is it formed? 

How does gluten present in flour help us to bake 

products? 

How can we make the gluten soft or firm? 

Why cannot we make bread from cornflour 

alone? 

10. List and describe at least five types of flour 
obtained from wheat. 

11. What is graham flour and what is the substitute 
in case of its non availability? 

12. Define self-raising flour. What is the ratio? 

13. List at least five types of flour which can be used 
for making gluten-free breads. 

14. Name at least two flours used in India during 


religious fasts. 
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Pate French for pa 7 
Stes | 3 
Potassium salt Anot), or ally ftg 
is obtained naturally gq 
process. uring the 
PUFA Polyunsaturated tay. 8fy 
one double bonds ang ara h ACidg_ a q Gr, 
Quenelles An ova! Shap Salthig, “Yb 
substance between two de : 
Rendering Separatin 0 fate A, 
applying low heat, OM the my 
Samna_ Localname fo aly : 
Clarif o 
Schmaltz German name ha Bute jn "ty 
Jewish cooking. Chicken ty 
Scones English Preparation of ¢ 
and milk. It is served during afters a” Sel 
Singharey ka atta Indian ‘anton tee Fay 
Soft flour Another name for = "Water 
hia flour Flour having aie 
ete Oils which are saturate co Ooh, 
eak flour Flour which is low a tigi 
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15. What is masa harina and h 


mee OW is it Useq in h 
16. What is the difference betwee 
cornflour? mew 


17. Name three pro 
18. Wh Products made from Duckw 
, at are raising agents and hati 
cooking? WNat is their gy 
eh 
19. Name at least one natural raisin 
chemical raising agents. 
20. What ‘le ie 
| care should be taken while USING dy yo 
instead of fresh yeast? 
21. Define lipids and give one major differen 
between oils and fats. 
22. Name two oils that set solid at room tempera 
23. What are transfats and why are they unhealty 
24. Define MUFA and PUFA. What are their roles! 
25. How is oil saturated? Define the process, 
26. Name at least three animal fats and the 
vegetable oils and their uses. 
27. Name at least three oils that are more sul 
for deep-frying. 
28, Write a short note on canola oll. 
29. Name the constituents of milk. 
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“* try out the gluten-free recipes as provided in t 


“2a recipe of scones by altering the raising agents a 
-n has better volume and flavour and why. 


sxe a recipe of pound cake as shown in the DVD by altering the recipe by adding at least five different 
se of sweeteners available. Compare the results and understand the effects of various sweeteners on 
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BREAD FABRICATION 


Learning Objectives 
uld be able to: 
different principles of bread making 
involved in production of breads 
f breads and shapes thereof 


ternational breads 
dients and processes involved in bread making, there) 
) eredy 


e various kinds o 
types of in 


portance of ingre 


basic faults in bread production 


understanding the 
s breads and their usage in kitchens and serving technig 
ues 


INTRODUCTION 


am ae Er deal with the intricacies of bread making. Bread making can be said{ 

9 4, ey a Gi tbo eee... The ingredients used in making bread a 

Sty oer :., is . temperatures and humidity levels should’ 

depending upon the quality of "ae “ing should be treated while bread making will vay 
standardized product with icic ingredients and the place WiGiiiaaam Whether 
the treatment to the same ae qualities ary be obtained, will be determined} 
Bik shout the is ae “ iy al different places. In this chapter we shil 
commodities in the process. Once we oa making and ale, ses aia of ii 
can modify breads to produce ; a a erstand the role played by such ingredienis 
a particular product, with a desirable structure This 
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‘ot to be the problem could be j 
“gre. This chapter will help in understanding th 
y an it to the present technology and methods, This = 

e eyarious ingredients and how they affect the final pa a 


i so deal with various bread improvers and the effecti eness of each ty; ae 
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i origins of the first bread are unknown, but wheat has been a ies, 
years “c™ The leavening of the bread must have been di 
day's dough would have been left over and the wonde Pipa. atal- 
or urged the baker to bake it. Till date in many traditional bakeries hall ell 
oe dough or starter 1s still prevalent. Some bakeries have secret guarded Ries 
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NDING BAKING 
ris n0t enough to have a knowledge of commodities, working terminology, and types of 
on when it comes to bread making. One also needs an understanding of baking to 
the product would not be substandard or spoilt, resulting in a waste of time and 
material Simply setting the oven to the recommended baking temperatures will not 
ajways guarantee success. There are many factors that affect the baking temperature and 


she baking time. They include the following: 


snape and Size of Products being Baked 


Generally speaking, the thicker the product, the longer it takes to bake. The baking 
temperature must be lower, or else the outer portion will be burnt before the middle is 
cooked. Thin products will bake more quickly, and so the oven temperature can be higher. 


Oven Humidity 

Oven humidity is critical for some types of baked products. A cake will need a pan of 
water in the oven to provide extra humidity. The moisture will delay the formation of the 
crust until full expansion has taken place. The result should be a cake with a flat top and 
a crust of a pleasing colour. On the other hand, an oven full of cakes will provide sufficient 


humidity for proper crust formation. 


Oven Overloading 

Oven loading must be taken into consideration because the temperature of an oven filled 
with products will fall. The drop in temperature will depend on the type of product being 
baked and the size and type of oven used. To counter this factor, use a higher initial 
lemperature. While placing items to be baked on a tray, place them in an interlocking 
manner to allow movement of air between the products being baked. 
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| are thermostatically controlled 
ins the preset temperature 


aintains 
d bottom heat of the 


trols the top 2” 
* ef to bake different items 


| : ‘bility allows @ 
oven. sey whe ving more oF less heat in the area 
more (fan-forced) oven maintains an even 
A standard type of oven 


red. A convection 


erature throughout the oven. 3 
a : varying temperature within the chamber, with the top 


area having a higher temperature. The general rule is that 
yeast and pastry products are placed towards the top of the 
oven while cakes are placed towards the centre. 

D IN BREAD MAKING 

din the making of bread has a particular role to play ; 

duct. These ingredients, however, perform well only hin, 
conditions are met and are highly dependent on each other to perform ag | 
function to the desired level. For example, yeast performs well in the presence by, 


well as moisture. Thus it becomes essential to understand the nature of each 
ingredients in detail, how they will affect the final product, and how to m il the 
be 


materials to achieve the desired products. 


INGREDIENTS USE 


Every ingredient use 
the final, desired pro 


Flour 

It is the main ingredient used in making breads. We discussed various types of f 
(wheat, rye, multi grain, etc.) in Chapter 18. Usually strong flours are used a 
making. Wholewheat flours have lesser concentration of gluten as the bins ae 
increased. This causes a weaker structure in the bread. Since the bran particles are em 
abrasive, they cut the gluten fibres resulting in a loaf with a smaller cruthl The presen 
of the om particles also allows a higher moisture absorption, resultil ne shot 
pementation time. When the germ is present in the flour there is a higher en 
activity, as a result of which the gluten develops faster and the breads are made vith 
shorter fermentation time. ll 
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OP The speed of fermentation is greater 
osm addons ih em 

at ation time increases it becomes essential to reduc 

me" sag of the dough. The amount of water present will ; 
ginal dough obtained. Table 19.1 shows the uses of dif 


bs 
eae ok. 


Wafile, jalzb, pancake, cake 
Exe eptionally soft dough Brioche, baba dough 


soft dou gh Bread rolls 


Moderately stiff Crusty bread, malted and rye breads 


Fancy breads for decoration 


Very stiff 


4 water has a higher alkalinity. As yeast works best in an acidic medium, 
is id can be slower in the initial stages if hard water is used. However as the 
— roceeds the acids produced will neutralize this alkalinity and then the 
=. od continue at a brisk pace. Also, the alkalinity and the mineral salts will 
Be ghicn and thus the dough will be firmer. Very hard water also has magnesium 
7a which has a retarding action on the yeast. Breads can be made with both hard 
and soft water, provided the physical adjustments are made. When the dougie kneaded 
for longer duration of time, the temperature in the dough increases due to friction. Bs 
has to be watched carefully as the temperature of the dough should not go beyond 25°C 
for the yeastto start working. In such cases a baker often uses ice to make the dough. Ice 
keeps the fermentation activity of yeast at an ideal rate for gluten ripening. ane quantity 
used will vary depending upon the time of kneading of the dough or the rica ety 
and the dough temperature required. Ice used must be in the form of flaked ice so that it 
is evenly distributed in the bread dough and causes an even cooling of the dough. It can 
be safely said that 5 kg of ice will be equivalent to 4 litres of water. 
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ein Hw forms—dry and compressed. The iden : 
The primary function of yeast is to change sugar into q 
Wher dispersed in water with yeast food, the yeast exudes. 

changes sucrose into dextrose, which is then absorbed by the Yeast een e 


i 
SAIN) 


-- membrane. ! 
Yeast works best within A temperature range of 25 to 40°C. Above thi i 


becomes rapid but the yeast gets weaker successively and is finally killed 2 
temperature, yeast is completely retarded though it is not damageq - M0. 
dissolve completely in water, though it is just dispersed well into it One call cap 


to effectively distribute. Use g 
Compressed yeast must be cold to touch and must 


possess a creamy colour breaking with a clean fracture. 
If it is light in colour, and is dry, warm, with a pungent 
odour, it is in poor condition and the quality of bread 
might not be good. If it is dark brown in colour with a 
soft sticky consistency and an unpleasant odour, it is 


unsuitable for use. 


yeast is Stronger 


Salf 


The main function of salt is to control the action of yeast as it slows down the fermentat 
process. It should be mixed with flour for best results. It also provides vient 
bread. It also affects the quality of the crumb, crust, and colour of the baked product. 
salt mainly performs the following functions: 


¢ imparts flavour; 
° gives stability to gluten; 
¢ controls the rate of fermentation: 
¢ retains and of moisture; and 
inph | , : 
affects the crust colour and crumb, due to control on the rate of fermentation. 


More salt or less salt will adversely affect the final product as shown in Table 192 
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gar is to act as food for yeast. It helps in aeveia ae 
ary food that the yeast feeds on to produce ‘aléct 
f lactose, yeast can break down all the other sugars r 

in the flour or as an addition of sugar, maintyiscrsse 


2 function of su 
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the final proof when maximum of the sugar is required to 


entation. However in 
ken down for an opimum rise, the natural sugars are exhausted and the addition of 
Like salt, too much sugar or less sugar will impact the 


or maltose is required. 
sp texte (refer to Table 19.3). 


t of SUgOr 

has a solvent effect on gluten an 

d loaves: To counteract this, a miner 

has a stabilizing effect on the gluten. 
Sugar has many roles to play in 

is the primary food for the yeast. 


ove the crust colour. 
ative and this behaves as an anti-staling agent. 


d this greatly affects the quality of the crumb in 
al improver is used and excess salt is used as salt 


dough. Few of these are as follows: 


e Sugar 
¢ It helps impr 
« Sugar also acts as preserv 
» Some sugars act as bread improvers. 
¢ Sugar helps the bread to retain moisture, thereby keeping the bread moist. 


» Some sugars imparts flavours, for example, treacle, honey, and demerara sugar. 


Table 19.3. Impact of sugar 
Less Sugar Excessive Salt 
7 ergs Volus 
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| breakdown 


meiatearenere: 


ust rust Colour High crust colour 
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ak crumb structure | Weak structure of bread 
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i y W tie, ie ; 
/ Vast activity as yeast works best in Lower yeast acuvily as veasl works best in 10 per cent 


Pt ten 
{Sagar solution | sual solution 


* ei tose. Flour naturally contains about two and a half to three per cent of ba 
$0 in the form of sucrose and maltose. This is enough for the yeast in the initial parts “ke 


te eugar is the only SU 
she dough right till the alee. 
and skimmed form and h : 
not considerably, a 


and to give lightness and colour. Eggs % 
the gluten strands, but this effect sets bal : 

I]. The use of eggs will yielq . 
quired like hard rolls, a de 


Oil/Fat 

It is used to pr 
Different kinds 0 
olive oil for focacia 


ovide flavour and softness to the texture. is 
f fats are used for different breads such as 
(Italian bread). Fats have a physical 


effect on breads rather than any chemical reaction. Fat 
being a shortening agent reduces the toughness of the 
gluten and mellows the final product. Fat also has | oftset the short 


Jubricating effect on the fine gluten strands giving extra | 
volume to the final product. These strands begin to slip over each other and thus af 
| CC the 


final quality. As the amount of fat increases, the fermentation rate decreases 7h 
because the fat will form a thin layer on the yeast cell membrane hindering fie 
and the absorption of the materials. Thus yeast quantity is slightly increased, Teleas. 


Effects of Fat 


The effects of using fat are as follows: 
e It increases the nutritious value of the bread. 


» It reduces elasticity, softens the crust and the crumb. 
e It helps retain moisture in the baked product, thereby keeping it moist. 


° Itincreases volume if used extensively. 
» Fats such as butter and lard give flavour to the product. 


e If used in large amounts, it retards fermentation. 
Bread Improvers 


Flour is of variable quality and hence it becomes necessary at times to add bre 
improvers to the dough to bring the final product to a set standard. Bread improvers™ 


be divided into three main categories. These include: 
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pi various stages in bread making and th nid 
‘ ‘fully followed to obtain the desired revel ena 
iis in bread making. Let us now understand f a i 
. ‘loaf of fresh bread. OW thes h 


a ting the Mise en Place 


The os 7 Ok to collect your mise 
“ile product also ’ ] 6 


os sais Test the freshness of yeast by checking the following: 
- a should have a fresh smell. 

It should be firm and should crumble easily. 

» The yeast shown be of ‘fawn’ colour. 

» [tshould become liquid if creamed with little sugar. 

» The temperature of the yeast should be in the range of 5°C, 


Select and prepare the bread tins. Always use thick and heavy pans for baking bread 
as they can withstand the high temperatures of the oven, without getting deformed with 
the heat. Shapes of bread rely on the mould used. Grease the mould with oil properly, to 
void the baked bread sticking to the mould. 

Make sure that the temperature of the oven is at required degree as the temperature 
of the baking is very crucial and would change with different types of breads. 


Mixing of the Ingredients 

Mixing of the ingredients involves much more than just mixing everything together to 
form a dough. There are many methods in which bread can be mixed or kneaded and we 
shall discuss them individually as they form the basis of bread making. Broadly these 
mixing methods are classified under three headings such as: 

" Straight dough method 

’ Ferment/sponge method 

* Salt delayed method 
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enough time for the various chemical changes to take place 
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esis haphazard guess of water, yeast, sugar and flour which is allowed . flying 
wed to stand 


wre h 


ri 
J = ee 
are Nich — 
S 7a 


Sai rest of the ingredien's are weighed and the dough 
* “ote 20 minutes. This is done to activate the yeast and many oF ao 
: ating 2 well in the centre of flour and breaking up yeast with ae de in 
ting little flour on top. When the bubbles start to appear on top, it ee ie ; 
on 


oa 


hat the yeast is active. 
‘Sponge can be said to be a stiff 

pong a stiffer version of the ferment. Th 
‘ ‘ t * 
con is hence lesser and the sponge 1s kept for a longer time. It is made pel 
ofthe flour, yeast, sugar, and salt (sometimes not), and some or all the water. The mal of 
the fermentation 1s controlled by the amount of yeast added, addition of salt, water 
content and the temperature of both the sponge as well as the holding tema When 


the sponge rises and collapses, the remaining materials are added to make dough which is 


then given bulk fermentation. 
The size of the sponge in fr 


example, one fourth sponge, one t 


only up to 75 per cent of the dough content. 
The main purpose of the sponge is to help develop a mellow flavour which is the 


result of the long fermentation. This is done without subjecting all the gluten to the 
harsh fermentation process and thus staggering the quantity of gluten present in 
the final product. This prevents a weak structure or a collapse of the bread. In most 
bakeries a portion of the previous day's dough 1s added to achieve this effect. The 
dough thus ripens well at walk in temperatures 5 to 7°C for a long period of time (16 to 
hours minimum) and gives excellent flavour to the bread. This 1s also known as sour 


dough or ferment. In Italian this ferment 1s known nch it is called 


In India it is known as AAameer. 


elation to the dough will give the name to the process. For 
hird sponge, half sponge. The sponge quantity will go 


as biga and in Fre 


wg PY 
Pa 


ee ie acids prone 
ioe soe tne 
aT. By sprinkling the § 


an 


alls for th 
ussed earlier, salt is help , 

sace when the galt is omitted in the first stages, the acti 
. he gluten will ripen or well due to the rapid action ote 
cal changes that take place in the dough will also become sh eg 
d will be visible in a shorter time. an 
the following three ways. | 


later on in 
alt over the dough 
e water reserved from the original quantity 


=e 9. By using som 
fat to incorporate the salt 
thod of conditioning dough without usj 
Ing bighey 
Ne 


The salt is added 


3. By using some 
This process 1s the best meto 
contents or an increase in fermentation temperature or time. 


Proving 
The next step is to let the dough to ferment. ‘Proving’ means to let the q 
0 . 
done to let the yeast break down sugar into soll , hg 


least double in size. This is 
p to ferment the dough and distribute unit 
0 


dioxide. The gases thus released hel 
ideal temperature for proving is 39°C. Proving is done in three stages. 0 : 
“TES done 


kneading; called first proving; the second is done after ‘knock back’ (ref 

given below), called intermediate proving; and the final proving is fin: er to the nex. 

bread. So we can say that fermentation is done for the following alll . Shaping 
ns, 


¢ It helps in production of carbon dioxide gas which aerates the dough 
e o,° . ‘ ? , } 
It helps to condition the dough. This is through the enzymatic aa d 

) ‘ Ue LO reduey: 

a 


of natural sugars for assimilation by yeast. 
e It helps to ins to si | 
ps to reduce the proteins to simpler nitrogenous compounds for growth 
growth ax 


development of the yeast. 
e The enzymes a 

re ac 7 

_ hil. pobni ts a during the fermentation period. The sugars are brokend 
which causes the te SULATS ATC DFOREN GOW 

MMA the spe _~ the t¢ mperature ol the dough to rise. This rise “ 

y the speed of fermentation and the storage ' mperal | se Ca 
age temperature, 


Knock Back 


The ferme 

‘rmented dough is , 

during the oleidaie ro to knock off the air bubbles that had develop 
| ate proving. This is so done to redistribute the yeast and the ob 


— 


asta fli . Ha. 
\ oar 
1 é 1 ve. ' ’ y ‘ 
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wee, 4012 baie aid 3 = Aitts el aad ae 
tion ¢ ougn mc pieces OF the  requi Yel Wwe) 
‘ rf ¢. { 4) Spee i 4 years 4 oy rf re a} 
important to rest the dough before di 
S 


LE t 
rn + 


read that needs to be baked in a mould will depend . 
_h there is no particular formula to calculate the weight 
eg pounds, so one pound loaf of bread will be baked in a one vx 
7. sold by volume they can hold). The scaling of rolls will f y end’ 
eof the product. Table 19.4 shows the weights of certain breads. This sho 

uss a reference and the weights could change with regards to the usage, 


Table 19.4 Sizes of breads 


oon 
eat gread rolls 


25-30 g per roll 
90-100 g 


buns 
) Ipavette 300-350 g per loaf 
Ral loaves not made in moulds 450-650 g loaves 
snaping/Panning 


aided pieces of dough are shaped in the form of loaves or rolls. It should be done in a 

- gly floured surface, handling the dough gently and placing it for final proving. After 

a minutes of resting, the dough reaches its optimum ripening. Thus the dough is 
land then shaped. As the dough is deflated during knock back, it has to be carefully 
manipulated again as it becomes more resilient. Machine dividing can destroy the 
gructure of the dough. The dough is rested slightly before shaping, to allow for shaping 
without pressure. This final moulding is essential as the shape of the product and the 
cumb structure is affected. This step 1s also known as panning, which means to shape the 


bread and put in a pan. 
Final Proving 


Avthe dough is being shaped it is temporar ily ‘degassed’ and the gluten tightens. If the 
dough 13 mature and the moulding done correctly, the skin surface will be smooth. The 
abective of the final proof is to allow the loaf to expand completely before baking. The 
Poduction of the gas and the breakdown of the sugars must be vigorous and the gluten 
Roald be in 5: h a condition. that it is strong enough to hold the gases and expand, 


ually done in equipment known as proving 

yaar emperature of 30°C and are poB 
‘js the ideal condition for the yeast to wor 
nit have a proving cabinet, itis advisable 4g "fad 
+ with water or covered with plastic to avoid the fon, the 
ee cause a fault in the bread. , 


" - ' % f 
and 


a 


‘ ya 
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gh which 


a ne 
sy : 
“3 re 


oring .. + marks on top of the dough with a sharp blade Oral. me | 
- : ese the bread to expan vea rustic look to the breads. However Certa: by tds 
eee ave scoring marks on them. Some chef, hart 
hoose to do it just before baking. The look of the bread; brs | 
iy 


after shaping and some C 


ent in both the cases. | 


: 


Baking iv pela ; 

d is ready to be baked once it has prover O optimum. Under onal | 
aa yield B Ficked loaf and over proving will make the bread collapse in’ Of the 
baking process. The bread is said to have proved well, if it springs back when de € fing ) 
slightly. During baking, dough goes through the following three stages, Presgey 


First Stage | 
The oven spring occurs and the gas bubbles in the dough expand and it Tises rapiq, | 
The yeast activity increases rapidly in the oven and the activity of the yeast Stops aj 

" kills the yeasts at 60°C. The gas in the dough expands and so do the Steam and th 
alcohol vapour pressure. This causes a sudden burst in the volume of the bread and j 
called the ‘oven spring’. Some of the starch is gelatinized to make it more Susceptible ty 
the enzymic activity. 


Second Stage 


The dough solidifies because of the coagulation of proteins and transform inv 
bread. Here the gases escape out of the dough leaving a dispersion of holes, which ar 
responsible for the sponginess of the bread. 


Third Stage 

The dough gets its colour and crust. Enzymes are active till about 80 to 90°C producing 

sugars even beyond the yeast activity. This helps in the colouring of the crust The 
acti | n 

enzyme activity helps in the crumb, crust colour, and bloom of the bread. As the bakit 


ssionene 


isos toppings 
igps as toppings 


geables as 
gs 


pred 


This a egg yolk only; but the whole egg can be used. Beat the egg with a little 


2 bread can be al or 
ved .-» Jowering the temperature alter the 
‘a A : the top crust to get dry thereby giving 

la a also be altered by giving various types of glazes, 
ac ik Table 19.5 shows various coeieg ed g 
sforbreads ‘Ste peaae 
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Various glazes and topping 


ae ee LT ST eee 
=. Oe 


Uses an 
shine to the roll, and also add 


e 19.5 


he 


Tab 


- 


Ww iz, 
Aer et 


s a nutritio 


; a darker colour, 
d strain it to get smooth flowing egg liquid so that it can be applied ile 
om sha soft brush or with a piece of cloth. | 

wi 

rustic whitish appearance to the bread. Prior to baking the saline water is 
f the bread. Care should be taken as this could make the bread salty. 


lurry. This also provides shine to 


S' 


iS ives a 
prushed on top ° 


The preads are sometimes glazed with corn starch s 


the bread. 
boiled prior to applying as a glaze, for it is a viscous substance and boiling 


ull allow it to get into a glaze that will stick to the surface of the bread. This glaze is 
lied after the bread is taken out of the oven. Ensure that the bread is still hot, when 
as applied. It is mostly done for sweet breads such as gingerbreads, zo/p, etc. 


Various seeds such as cumin, fennel, poppy, sesame, nigella, etc. are sprinkled on top 
of the bread to improve the look of the bread and add nutritive value and assortment 
io the rolls on the buffet or in a bread basket. Care should be taken to sprinkle the 
seeds only after the wash or glaze has been applied to ensure the sticking of the seed. 
The amount of seed to be used will depend upon the intensity of the flavour of the 


spice OF the seed. 
Various nuts can be sprinkled on breads prior to baking. Following the same principles 
as in the case of seeds, one must also ensure that the nuts are chopped evenly to be 


able to be used as topping. 

can be used as toppings. It is advisable to use dry herbs as fresh 
o their colour when baked in oven. One can create different 
herbs, seeds and nuts to create unique toppings. 


Honey 38 


Various chopped herbs 
herbs will anyways loos 
types of crusts by combining 
This is used in specific breads such as Italian focaccias. The bread is sprinkled with 
assortment of grilled or sautéed vegetables such as onions, bell peppers, olives, etc. an 
are spread along with olive gil and rock salt on top before baking. This should not be 
confused with flavoured breads, as in case of flavoured breads the ingredients are 
|mixed along with the dough and not used as topping. 
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ia 
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& When vh the bread h 
_assential that it should 
F ickly, as insufficiently coo 


qui : 
subject to mold formation an 


d spoilage. The bread must be 


cooled on a wire rack because if the bread is placed on a flat 


moisture on the p,. Aly, 
Subjected to h 


tion 
cooling allows for evapora 
ed would otherwise condense on the crust, known as 


‘sweating’. This will show as moist patches on the crust. 
Here we also came to know a little history regarding 
some bread and what are the various uses that these breads 
can be put to. The following points summarize production 
of bread. ) 
1. Keep everything warm during fermentation. Yeast 
requires warmth so that fermentation may take place. 
9. Mix to a soft dough. Some flours are more absorbent 
than others and require more liquid. The dough must 


a i d the Cat wil) 

a from the base will condense an steam tui | 
dl eee the nee into the bread. Also, proper _| evaporates ¢ Pe Mh | 
E. humidity will let the molds grow into , Vaporates it will tajg When 

2 from the surface of the loaf —_| amounts of Moisture largg 


from the Surface of 


thereby resulting in a 
roll. 


The standard test for 
bread is to take the loaf 
the baking tin ang tap, 

the base. If it SOUNdS hollow ; 


indicates that the bread is 
done. 


The colour should be an 
brown from all sides. 


be elastic. If it is too dry it becomes hard and not elastic in texture. 
3. Knead the dough thoroughly to distribute the yeast throughout the dough. 


4, Place the dough in a warm position to rise until twice its original size. In the presence 
of moisture, sugar and warmth, fermentation takes place, the gas produced expands 
causing the bread to rise. 

5. Knead lightly the second time to expel the gas which escapes as the dough collapses 
and to reduce the volume of this dough and yield a dough of a closer texture. 

6. Allow to rise or prove a second time to continue the action of fermentation, which 
has been retarded by the kneading. 

7. Do not over prove. The bulbs of gas may expand until they break through the dough, 
which will collapse and cause a heavy loaf that is sour in flavour. 
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BREAD MAKING 
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: ae ae a TS) (eG ur 
cussing the various faults in breads it is 
bread can be judged. They may not necessaril 

| has a Vital role to play in guest satisfaction 


vl hae yd geal i 
ame here refers to large bread that is light for its weight. But there are Biiy 
e ¥ 4 shat are VeTY heavy for their weight, and they are traditionally made " ¢ 

ree the recipes call for them. | wile 


my! 


AON of Crust - a 
$ if ors to the colour and texture of the crust of the bread. However we can alter fd " 2 
PP ofthe crust by giving various types of glazes (refer to Table 19.5) to the bread prior . a 
4 aig 

‘general Shape 


; a refers to the hand rolled bread which is shaped round, oval or is given any other 
ua ape 2 required by the bread. 


colour of the Crumb 


The colour of the crumb will depend upon lots of factors such as types of flour used in 


dough, oven temperatures, and the ingredients in dough. Bread high in sugar will have a 
~ darker colour as compared to the one with less or no sugar at all. 


~ fvenness of Texture 
The texture here refers to the equal distribution of the holes in the bread loaf 
Sheen of the Crumb 


The sheen refers to the shine in the dough and this is achieved by kneading the dough 


to optimum. 
Moistness 


The amount of moisture in the bread will determine its texture and keeping quality. 


! breads turn out be dry when over baked or when there is less water used while 
making the dough. 


i 


<6 ie vid 


~~. an atmosphere which is not ga; 
¢ ne eee ath 7 re a ) HI 

porates from the surface of he da, 
Nas 


become skinned and it will give an unsati 
a number of bursts or ‘flying tops’. 
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cae . This fault £ 

sy ot fermented enough has a lack 2 ip figs d . an be said to he ae 
k of volume rthe insufficient ripening of the gluten. y been discusseq in tltey | 
ae , fermentation affects the gluten structure and the final flavour of the bread“ | 
Dey | how ; mentation may also be a reason for lack of volume in bread. Longer | 
eee | cal el kime increases the acid production giving a very sour taste. This... | 
wil weaken the gluten for lack of volume and large Bales It will alsoigWea bad ant | 
to the baked bread which will begin to crumble easily. Tce | 
Other reasons for lack of volume are: | | 
» breads not proved for required length of time; | 
' ¢ due to improper mixing of the dough, the gluten does not develop, which jg Pa | 
fe responsible for the volume of the bread; ectly | 
¢ too much salt in dough; | 
¢ less yeast in the dough; | 


¢ too high oven temperatures. 


¢ When the dough is not fermented long enough the gluten will not reach its maxim 
extensibility. As the gluten is not fully extended, the loaf will be smaller in vue 
Also, some of the smaller gluten strands will break down under the expansion aie 
of the gas, creating irregular large sized holes in the baked product. " 


Uneven texture, 
showing large 
irregular holes | 


¢ Use of over fermented dough. 
¢ Under proved bread may show a crack on the base, thereby giving an irregular shape 


to the bread. 
vie ofshine | ¢ Under fermented bread. The sheen of the crumb depends upon the structure of the 
on the crust ai as kneading increases number of fine glossy cell surfaces to reflect 
e lignt. Gr ike § , wd 
ght. Greater the web like structure of the gluten greater will be the reflection of 


the light. 


¢ Use of over fermented dough. 


Conld 


Use of over fermented dou: sh. am 
tee of over proofed dough. 
|. wot enough fat used in dough. 


. Use of over fermented dough. 
|, jnsufficient sugar in the dough. 


’ 
¥: 
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|, Under baking of the bread. 


2 , Baking done in high temperature, whereby the crust has got a colour but i 
| the centre. 


4 
8 
5 


et 
& Uagaas 


ope is one of the main diseases that affect the bread. The spores ‘Dus n entericr " | a i a 
: ats the microorganisms, is responsible the devel of ree uaa “eo 

resent in the flour itself. This 1s not apparent until the bread is some hours old This 
sevelops in the form of patchiness and the crumb becomes sticky. At the same ines 

liar odour similar to that of pineapple develops. This will occur only when the 
spore is given suitable conditions for it to develop, increase, grow, and so produce an 
of the disease. These conditions include warmth, moistness, and a deficiency of 

acid in the medium. Spores cannot develop in an acid medium. Also as the spores 
require warm weather rather than the cold, it becomes even more important to cool the 
bread quickly and completely. This can prevent by the using sour dough in the making 
of the bread, as sour dough will have a sufficient acid content to prevent the formation 
of rope. This is also called the ‘mature parent dough’ method. 


a 


aypleNT USED IN BREAD MAKING 


Many large and small types of equipment are used in production of bread. It starts from 
seving the flour to mixing in dough machines and proving and baking. Table 19.7 shows 
the most common equipment used in production of bread. 


Table 19.7. Equipment used in bread making 
Photograph | 


| Drum sieve is mostly used to sieve the flour and the size of the 
imesh through whic h it will be sieved will depend upon the type 
lof flour being used. The wholemeal flour will be sieved through a 
‘coarse mesh as one does not want to sieve the bran and other 
nutritious things away from the flour. Industrial flour siflers are also 
“used in many hotels which produce breads on large scale. 


ty 
it Contd 


Dough divider 


Ovens 
Dough scorers 


Dough scrapers 


a. ssur ; 
Electric, gas, and pre binet, water is heated with an element, 


en. ‘ ca . 
‘i Tesi te ee cire of 25°C and humidity of 90 per cent, 
itm 


_| A retarder prover is 


rg of various shapes and sizes. These are often : i ; 
he ne they are intended for. So one can easily ee 
moulds of 1 Ib, 2 Ib, ete. | 
ae e steam models of proving cabinets are 


an equipment that controls the rate of proving 
for the bread to be made. The baker can shape the bread in the 
en hile the baking can be done at a later stage, i.e. as and 
ee ial A retarder prover can be automatically adjusted 
4 fit fie breads are ready to be baked at programmed timings, 
at equipment can freeze the shaped bread to stop the functions 
of yeast and then brings up the temperature whereby the dough 
comes back to a temperature whereby the dough is cold but not 
frozen. The machine then brings up the temperature to the 
required degree and humidity so that the bread can be proved. 


ious kinds of dough mixers are used to knead the dough. Spiral 
Pick ia are used in which the dough hook and the bow] both 
move in opposite directions, so that the dough is automatically 


scraped while making the dough. They are also tuned to two 
speeds—slow and high—as most of the bread recipes call for 
mixing doughs at particular speeds for the optimum development 


of gluten. 


Equipment used for dividing the dough into equal sizes and 
portions. It is also used for shaping them into round balls. It is 
mostly used in large establishments. 


— 


on 


4 


Baking oven, with steam attachment for better baking. Refer to Table 1726 

A piece of equipment having a sharp surgical blade in the end, to , 

score the breads at an angle before baking. St 

Available in plastic or steel, they are used to scrape the doughs 

and also to cut the dough for scaling. | 
Contd 
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| Used for spraying water onto the breads, if the Ovens arenot 
equipped with steam injections, 


of THE WORLD 
$0 researches on different civilizations, the w prised 
Dum’: -ations have been evidently found. We have come to know about their food 
the Bi rituals, and their ways earning livelihood, 
h D d has always been a very important 
Foo t objective every single individual 
iso prtan s remain the universal truth. Howe 
7 pe Bey of grains, specifically cereals, whic 
: = them. Before that, people led an 
: a re available in the forms of fruits 
-” , Pe tvays been an integral part of human diet, specifically, bread formed an 


” al f it in all the different parts of the world. Table 19.8 shows some common 
a . a f the world and the way they should be served. 
breads from different parts of t y they 


ays of life of the people who com 


part of these researches, as it was the sole 
wanted to strive for and has always and 
ver, the invention of food started with the 
h opened a different world of food products 
omadic life and they strived on natural food 
as well as they used to hunt down animals to 


Table 19.8 Breads of France (see also Plate 13) 


Description Serving Techniques 


Photograph 


| This bread has a variety of uses in 
the year 1930), and slowly but | the current aa eee 
surely gained popularity. It has |¢ It can be por " a \- ial 
a sharp contrast of a « risp crust | It ean be sliced to 7 rt 
(a8 a wonderfully soft interior. and can also be used for making 


also | This was invented at around 


, two concepts 

| regardin » brioche—one is that 
ES ric made by using brie, so it 
, rode called brioche. Secondly, it 

| sti ‘ has been derived from the word 
‘brier’ which means to pound. 
Traditionally made as a brioche a 
tete, or a Parisian brioche in 
which two balls of dough, a 
smaller on top of a larger one is 


placed and baked. 


It was first made in Hungary by 
a group of bakers who were 
working in the night and thus 
became aware of a potential 
attack on their country by the 
outsiders and raised the alarm. 
They were asked by the king to 
prepare something to make the 
occasion memorable, hence 
they came up with the idea of 
making a croissant which 
resembles the Hungarian flag. 
It has a wonderful contrast of a 
sharp, flaky texture and a soft 
buttery interior which just melts 
in the mouth. The dough is 
laminated with butter and 
rolled several times to bring 
perfection to the product, 


e It is used as a breakfast pas 


but also can be baked in the form 
of a loaf and sliced to make 
toasts or French toasts. 


e It can also be made as ina 


savoury one, generally with the 


inclusion of cheese. 


It is widely acceptable as a breakfast 
pastry. It can also be used sliced 
lengthwise and made into a 
sandwich. Leftover croissants can 
be stuffed with almond cream and 
dipped in sugar syrup and baked 
with almond cream on top. It forms 
a great dessert. Many leftover 
breakfast rolls are cut into cubes 
and made into a bread and butter 
pudding by using cream, milk, eggs, 
and sugar. 


Cond 


the dough is 


Pend 


. 


. 4 include wheat, corn, rye, 
a oats, malted wheat, 
gunflower and sesame seeds. 


Description Serving Techniques 


Cjabatta means ‘slipper’, which |¢ Mini ciabatta can be served in the 
justified by the shape of the | bread basket. 

bread. The dough of the bread |e It can be used for making 

is very soft and becomes sandwiches, 

difficult to handle and hence __ |e It can be sliced to particular 

lots of flour is used in the dough | thickness and used for open faced 
ve ita shape. This bread is | sandwiches and bruschettas. 


sionally topped with lots of | 
flour before baking. 

- This bread has a lot of olive oil,|* Frequently used as a component 

‘thus it requires to be kneaded | of the bread basket, as well as 
flor a longer time, whic h used to give a contrast and variety 

enhances the taste as wellas | of shapes in any bread display: 


the texture of the bread. The | Also used for making crostini, 
texture is contrasting with a bruschettas, and sandwiches, 


hard and sharp « rumb and a 
soft interior. There are different 
types of flavouring, such a 


tomatoes, olives, ( hee @ nil 
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Pansettonse 


Grissini 


Pagnotta 


Pugliese 


aia 
, 
om 
| 


| interior texture with soft crumb. 


Jive oil is on the surface 
our fingers into the 
dough to create lots of 

Fe ions This helps the oil 
to seep in and give more 
flavour to the bread. 

It is made with lard which gives) This is regional bread which is 

a very different flavour. It has | widely consumed in the particula; 
a cylindrical shape like aloaf _| part of the country. 
but the outer crust is generally 
serrated to give an appearance 
of horns. The bread has a 
contrast of a hard crust and a 
soft interior which adds on to 
the excellent flavour. 


Panettone is usually made in 
tall cylindrical earthenware 
pots and is often sold in them. 
This bread is enriched with 
eggs, milk, butter, and raisins. 


It is very festive bread and is Made 
during Christmas. 


These are thicker versions of a 
breadstick, which are made by 
incorporating olive oil in 
dough. These sticks are shaped 
and then baked in a moderately 
hot oven and dried till they get 
hard. It results in a very crunchy 
breadstick. 


e Itis mostly served along with soups. 

e It can also be can also be rolled 
in poppy seeds or sesame seeds 
or coarsely. Grounded sea salt 
and then baked. 

e It can be rolled with parma 

ham and served as antipasti, 


The loaves can be of different 
shapes and sizes. But mostly 
pagnotta means a standard 
wheat loaf, which may be 
made using wholemeal flour 
It is a very country style bread. 


N ” ‘ 
© Generally used as family bread 
which is made in bulk, cut and 


shared. 


This bread comes from the 
region Puglia, which is very 
famous for the excellent olive 
oil and wheat. It is white, with a 
floury surface and a dense 


* It is used as a bread loaf. 
* It can be sliced and used 
individually, 


Landbrot 


Pretzel 


Stollen 


It means ‘box bread’ which iy 4 It; s Haste Mk 
derived from the way the bread Germaniy 


is enclosed in a tin and steamed. |e It can be tions Hirt: 
The bread is made by rye flour applied butter or a ee me 
or wholemeal flour and is Cheese 


can be used as a spread, _—_— fk 
leavened by a natural ¢ It can also be served along Ba “al 
sourdough. White flour is also | smoked salmon, herring, ei 
added in the dough, as a malty| sausage. etc. A 
taste, dark colour, and a chewy 


\ 
j 


| 
Bh a 
tag ee 


a ia 
texture. ee 
It is normally made with rye | It is generally consumed with 
flour but small amounts of smoked sausages, marinated fish, 
wheat flour are seldom added _ | and cheese. 


to the dough to lighten the 
texture. The bread has a dark 
colour, dense texture, and a 
sour and earthy flavour. 


It is made in different shapes _| Because of the chewy texture and 
and sizes, but all are generally | the sour after taste, the bread is 
made with rye flour and particularly good when served 
buttermilk, which gives a sweet along with soups or stews. 

and sour taste to the bread. The 


crust is sometimes coated with 
flour before baking and 
sometimes not. The bread is 
chewy and not dense in texture. 


It is always made from wheat | This bread is traditionally made 
flour, milk, and yeast. After during October Beer Fest in 
proving they are dipped in a Germany and is hanged on pretty 
caustic soda liquid also known 


wooden stands often known as 


as lye and then sprinkled with pretzel stands. As the caustic soda 
sea salt and then baked till the 


in the bread creates a drying effect 
_crust acquires a dark golden in the throat, a person would drink 
| colour. The crust is salty and the| more beer. 
interior is contrastingly sweet. 


It is a very rich bread which has | This bread is particularly associated 
raisins, sultanas, mixed candied] with Christmas, and is consumed 
peels of fruits, eggs, butter, and | all over duri 


ng that festival. During 
milk. Nuts are also frequently Christmas, the bread is often 
added. The bread is heavy with| stuffed with marzipan and baked. 


Contd 


| with icing sugat. | 
adtohave |The bread is consumed when it is | 
"mance, | little old and stale and is paired =| 
~~” | well with wines from Alsace. 


3 re LS NE 
ny. The name is derived 


from the type of mould which 
is used for baking, called kugel 


which means ‘ball’. 
; . d component j 
is i ted loaf which has | It is used as a goo po n 
yan a ar in the Jews, [any bread display, where it adds 
| who started the tradition of on to the appearance. It is also used 
to a certain extent in lunch and 
dinner bread baskets. 


three or more dough. In most 
of the cases the appearance of 
the bread is excellent, with a 
glossy finish achieved by egg 
wash and sometimes brushed 


with hot honey. 


Table 19.11 Breads of the UK (see also Plate 13) 


Cob It means ‘head’, as the ¢ It is basic loaf for family 
appearance resembles one. It | consumption. 
is made with whole meal flour |e It is used as a loaf bread in the 
and baked as a plain loaf. It can} buffet. 
also be made with white flour 


or granary. 
Bloomer It has a crusty exterior, It is mostly used as a loaf, but also 
complemented with soft can be sliced and eaten. 


interior. Characteristic 5 or 

6 scores on the crust. It can be 
made from refined, rye or 
multi grain flour. 


(onld 


iyi week om oe Oily ae ibe 
| whe ogg begs Te 5A (Wie 
|putritious food, the ideaof =| 4 88 aregula 
- fis Be cvclved. Itis actually the ie Ot : 
flour made with the inclusion | 8 8 3 
of the wheat germ which is cue 
from the bread boa 
during milling. Now, it is a 
proprietary product, which 
has the name ‘hovis’ imprinted 
on the side of the loaf. 


The bread has a traditional 
cross mark, which is said to be 
evolved from the belief that it 
would ward off evil. This bread 
is flavoured with raisins, 
currents, nutmeg, and 
cinnamon and enriched with 


yeast and eggs. 


It is a po 
pular celebrati 
especially during rae n oa 


sept muffin These are traditional flat discs | It can be slit, toasted, buttered and 
of breads which are enjoyed in | mostly preferred to be served slot 
the winters. It is a very light with eggs in a classical dish el 
bread and develops a thin skin | egg Benedict. 
like crust when cooked. They 
are not baked in oven, instead 
‘hey are cooked on hot plates. 


Figiet : I originated in counties such _ | It is used as base for sandwiches 
as Leicestershire, Yorkshire, or simply eaten with butter. 
Derbyshire, and Lancashire. 
It is cooked on the grill, like 


English muffins. The surfaces 
of the bread are dotted with 


minute holes 


creenintpeneeeenibentecemnins 


Contd 


the Middle East (see also Plate 13) 


Table 19.12 Breads from 


Serving Techniques 


This bread gives a good variation 
of texture when used in bread 
_| baskets. It can also be flavoured 
with ingredients such as poppy 
f yeast, but the seeds, black onion seeds, chilli 
er. sh is more flakes, oregano. It can be brushed 
<. omit is baked | with olive oil and served warm as 
ali snacks along with dips. 


in a low heat till it becomes 
very crisp and brittle. In the 
Middle East the oven in 
which it is baked is called 
furunji. It is also baked in a 


dome covered oven called Sarof. 


It is very similar to the pizza Commonly consumed in the 

base, the only difference is Middle East as a part of daily diet. 
that it is made with wholemeal 

flour. But it can also be made 

with refined flour. 


Pita is very similar to Indian Pita is served as snacks with 
phulka; the only difference js assorted dips. In the Middle F 
that unlike phulka, pita is made 
in oven. Pita is baked on hot 
stones and is ready to eat as 
*00N as it puffs up, 


Sl, 
pila is served with falafel fritters 


stuffed inside the pita pocket with 
salad called fatoush. 


| One of the moet consumed breads | gull 
in the world in the form of different 
burgers. Hot dog buns are made in 
same way only difference is that it 
is rod shaped. 


and in 

» fillings which will be 
avourful. Normally they are 
pre sprinkled with poppy or 
sesame seeds. 


a | 
, |i 
ara 
2a 


The bread is more like a cake. 
Ripe bananas are used for 
making it along with baking 
powder for the required rise. 
The interior has a very dense 
texture. It is generally baked in 
tins. 


It is a very popular tea bread and 
can also be served in breakfast. 


Table 19.14 Jewish breads (see also Plate 13) 


Jewish Breads 


Bagel The bread is made with both | Bagel is served commonly in 
refined flour, wholemeal, and | breakfast, but it can also be served 

multigrain flour. It can include | as sandwiches. Smoked salmon in 

vegetable oil, margarine, or mini bagels are very famous 

butter along with eggs and canapés. 

yeast. The bread is poached or 

steamed for a minute or two 

and then it given an egg wash 

and baked, which helps in the 

formation of a glossy crust and 

dense interior. This bread 

resembles a doughnut with a 

hole in the centre. 


Challah It is made with white flour and | This is a festive bread which is 
is leavened. It also has eggs, consumed in the Sabbath in the 
sultanas or raisins, which makes | Jewish families. 
+t rich. It has a deep brown crust 
and a sweet white crumb. It can 
be round or plaited with 3, 6, or 

12 strands of dough. 


This chapter dealt with basic principles of bread 
making. Making of bread is a combination of art and 
science. Care has to be taken while producing breads, 
as badly made bread can spoil the experience of 
great lavish meals. We spoke in detail regarding the 
various ingredients that are used in bread making 
and how each ingredient lends a particular texture 
and the feel to the bread. We understood the effect 
of heat, mixing techniques, and other factors that 
affect the gluten, which in turn helps in the volume of 
the bread. We read about different types of flour in 
Chapter 18 and also read about gluten-free breads. 
In this chapter we discussed how water is the key 
element in the consistency of the dough. More liquid 
turns the dough to a batter, which is also essential in 
making certain breads. We learned about dried and 
fresh yeasts and understood the importance of yeast 
foods such as sugar. We could check the freshness 
and life of yeasts by doing certain tests. We also came 
to know about various temperatures suitable for the 
yeasts and saw that high temperatures like 50°C 
can kill the yeast completely. While we discussed 
ingredients, we also touched upon the comparison 
of the products having less and excessive quantity 
of a particular ingredient and how tt affects the texture 
of the final product. We also read about bread 
improvers, commonly used in bread making in hotels 


around the world. 


| CONCLUSION. 


After discussing the ingredients ann Aa 
react in different combinations and mie Way 
we also talked about the principles Pench! 
making. We discussed the making of i 
crucial steps starting from collecting ing, Qs jn 
weighing them to cooling of the breag ten 
about the various ways in which the doug E an 
The dough can be mixed with hands, * Is Mit 
provide better results, especially in caseg ine 
would like the gluten to fully develop in } Rte Ong 
studied about straight dough, salt delayeg and OF. We 
sponge methods of mixing dough, ang a Mey 
product differs from each. We studied abo Pach 
of breads and understood why it is done in that "ig 
We discussed the various shapes in which reg ney 
be made and this is also shown in the a Can 
discussed various kinds of glazes and topping. 
are used to create a variety in bread baskets. 9S thay 
We also discussed the faults in breads 
understood how an ingredient or even the ee 
bread making can result in poor quality bread. We * 
discussed the range of small and big equipment 2 
in bread making. ed 
We studied about the various breads from aroung 
the world and listed few which are the most comme, 
ones made in hotels in India. We also saw the basi 
production of these famous breads. 


Antipasti |talian for starters. 
Baba A dessert made from flour, eggs, milk, and 
butter, where a very soft dough is made and baked in 


| moulds. The bread is then soaked in rum-flavoured 


specia 
ts. Itis also called 


sugar syrup and decorated with fresh frui 
savarin in France. 

Baguette Rod-shaped bread from France, often called 
French bread. 

Biga Starter used in Italian breads. 

Bloom The shine on top of the bread. 

Bread rolls Small buns of different shapes eaten with 


meals. 


Brie Soft French cheese. 


Brioche Bread from France often eaten in breakfast. 
Italian preparation, where a toasted, 
grilled, or pan-fried thick slice of bread is topped with 
various toppings. It is served as a snack or starler. 
Compressed yeast Fresh yeast available in the form 


Bruschettas 


of a cake. 


Croissant Breakfast pastry from France. 

Crostini A thin slice of bread, topped with various 
toppings and can be toasted, pan-fried or grilled. It is 
served with salads or soups 

Crumb The netted structure of the bread, concealed 
a crusl 


—_— 
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| 


| 


; 
rypees } 
Ae: eb so! 
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| Ss bread from the mould in 


d.e;with a stuffing of marzipan. 
~ ilable in dry form. It looks like tiny 


tt nODL seeds. 
ye8 °  acgical preparation of poached eggs 


Auction A reaction whereby the heat is 


j a fom the Middle East. Fritters made from 


To aS tebanese salad served along with pita and 
uiture of yeasts with sugar and litle flour to 
pe batter which is used in dough making. It is also 
et patches on the bread due to 
skin of the dough. 
a et The trapped air in the bread is often 
me s and the strength of the flour dough that 
the ait inside is called gassing power of dough flour. 
ros A chemical or natural ingredient used to 
nore the quality of the bread. It is available commer- 
gayinthe form of powder. 
; Adessert from India, where a fermented batter is 
aq in circles in hot fat and then soaked in sugar syrup. 
| ¢ indian term for fermented dough. 
xnock back The dough is punched down after the 
raving. This is also Known as degassing the dough. 
Lactose Natural sugar present in milk. 


tevain Starter used in French breads. 
Lye Mix of caustic soda and water. 


i 


grea 
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‘ 
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1. Bread making is a combination of art and science. 
Justify the statement. 

2. Apart from the recipe, what are the other factors 
that influence the making of good bread? 

4. Define a sour dough starter. What are its uses? 

4. What is rope and how does Sour dough starter 
help to prevent the same? 

5. Why should the oven be used to its optimum 
capacity with regard to humidity? 

6 What points should be kept in mind with regard 
to baking of bread In an oven? 

7 What is the role of water in bread making? 


> 


Maltose Natural 
Marzipan A dou 
Which is widely us 


Sugar present in the flour. 

gh made from almond flour and sugar 
Sail ed in confectionery, 

me dough Bread dough made with high amounts 


a yeast. This yields bread with good volume, but the 
ermented flavours are missing. 


Pancake A disc-shaped breakfast preparation, where 

& Sweet batter is poured onto hot plates, 

Panning Moulding the dough and putting in the bread 

mould or pan. 

Parma ham An air dried ham from Italy. 

Phulka Indian flat bread that is served puffed up. 

ise chamber An equipment used for proving of 
read. 


Proving The dough left to ferment so that it is double 
In size. 

Rope A disease caused by the bacteria present in the 
flour. It is commonly found in bread production. 

Scoring Giving a slit witha sharp blade on the bread for 
decorative purpose. 

Sour dough Dough left overnight or for many days to 
ferment naturally. It is often known as mature parent 
dough. 
Sponge Sameas ferment, but the only difference is that 
it contains more flour and is more dough like. 

Straight dough Method of mixing dough where all the 
ingredients are combined and kneaded to a dough. 
Waffles Crisp pancake made in special equipment 
called waffle machine. It is had for breakfast and is very 
popular in America. 

Windscreen test Dough stretched to check if the 
gluten is developed. 
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8. What care should be taken while making bread 
with hard water? 


9. Why is ice used in certain bread recipes? 


. How many types of yeast are there and how does 
one test the freshness of yeast? 


11. What range of temperature kills the yeast? 

12. Analyse the difference between less salt and 
excessive Salt in the bread. 

13. Compare the results of less sugar and excessive 
sugar in the bread dough. 


14. Write at least five impacts of sugar on the bread 
dough. 


> Va 


26. 
27. 


- What is no tj 
0 
time dough method and what are its 


- What is a w; 
. Whyis “ela test and why is it done? 
Ck backing done after the first proving breads. 


- Defin 
€ the process of proving. Why is it essential? 


What are the three stages in baking, al 


i lazes andthe... =——> 
List at least f'V9 9 Ne ettag 


28. 


What ar 
© Dread j 
List the 10 eee OVers and What is their role? ns | 
r mee : me. | 
Order. ead Making In the particular 30 ia the reasons of flaked crust ing balis 4 
; List the jobs that you 3 1 What are the reasons if the bakeg we 
first Principle of nee Would take care of in the volume? 80 Jan 
hat are the var; ad making 32. There is uneven texture and large holes, 
arlous ways of mixing bread? . What could be the fault? "breay 
When would bread stale rapidly? 


How does salt dela 
ved pr 
flavour of the bread? pineess help in the better 3 Why is a wooden table top preferreg \ 
advantages and qj ones? meth Me 
nd disadvantages? 35. List at least three French breads, 
36. Write the name and uses Of at least five | 
talian 
37. Which is the dark rye bread from German, 
38. What is the significance of pretzels durin 
beer fest in Germany? 9 the 
What is unique about the bagels? 


Name at least three breads from the Middle E 
ast, 


of the bread? 


Lis 

‘ t the sizes of bread rolls, burger buns, French 
aguetie, and bread loaves. 39. 

What is panning? AO. 

Write down the salient features of retarder prover. 


ifferent kinds of flour. Check the windscreen of each doug 
til it washes no further and the chewy structure is Obtaineg 


and was ning water un 

This is hoguies CA ri ne of the gluten in each flour and record your observation, Noy 

make bread using the same flours and compare the r esults In volUreip of each bread. Record yoy, 

observation and now using the same flours make the recipe again, this time put the gluten obtaineg form 

the first test to the recipe of bread. Make sure to add the gluten obtained from the respective flours into 
d compare with the ones baked the first time. Compare your 


the same type of flours. Bake the breads an 
results and see how gluten percentage in dough affects the volume of the bread. 
in groups, try out the recipes as provided in the DVD for the same bread and mix the dough by different 


mixing methods such as straight dough, sponge, ferment, salt delayed, and quick dough. Compare the 


results. 
Divide yourselves into seven groups. Six of the groups shall make at least one fault in the dough and one 
of the seven groups shall make the perfect bread. Compare the results and record the observations. 

Visit various hotels and restaurants and do a study of various kinds of breads and breakfast rolls served 


In groups, make dough using at least five d 


in those outlets. 
Research about various other breads made around the world and make the breads for tasting and get 


evaluated by experts. 


ing Objectives 
le 


ding this chapter, you should be able to: 
gfe es and the different Principles of Sponge and ¢ 
, s various steps involved in Production of spo 
» kn0 


; am various kinds of Sponges and c 
’ pre 


ake making 
nge 


akes from the recipes provided in the accom 


Panying 
 pvD i | , | 
Se tihd the various techniques used in Preparing pastry goods and the importance of 
' a with regard to the texture of the product 

e 


know the role played by different ingredients in spon 
- about various types of international Cakes and 
appreciate the usage of equipment used in 


ge making 


their usage and Serving techniques 
making Sponges and cakes 


IRODUCTION 


It is very important to learn about the various pastry techniques before we g0 on to 
“Teale basic sponges and cakes. The previous chapter on bread 


'echniques such ag kneading, proving, knock back, fermenting, baking, etc. These are 
ery typical to bread making; the pastry techniques have a much larger area of usage. 


| any fat and therefore it is important to handle the batter with cam © dog, 

sponge is generally termed as a fatless sponge and is used generally ,.. Cate 
s can also be made, which are suitable fon make 

1 diets. Most often this is done by usip Veg: 

d vegetable oil instead of eggs, ae : 

bananas, and commercial] ¢ Ough 

ponges are very versatile Bia 


___ This type of 
ae layered cakes and gateaux. Sponge cake 
ae lacto-ova intolerant, and low cholestero 
a based milk instead of dairy such as rice or soya an 
~ many alternatives to eggs are used such as flax seeds, 
) cake powder. Sponges are high on both fat and sugar. S 
be used for a number of purposes from the confectioner’s point of view. They can } 
presented in many forms, such as sheets for decorative purposes to be used in makings 
fancy or so-called designer cakes and gateaux. Cakes are the richest and the sweeteg, of al] 
bakery products. Baking is a skill which requires a lot of precision in terms of Measure 
ment of ingredients and the quality of the ingredients being used. Sponge cakes are . 
called because of their texture which resembles a sponge. Well-distributed holes are . 
result of air trapped in eggs and finally when the cake bakes, the gluten in the flour helps 
the cake to retain its shape and the air escapes leaving those holes behind. Many sponge, 
for classical cakes and othe; 


can be served of their own but many are used as basis 
desserts. In this chapter first we shall deal with all the techniques used in pastry, some of 


which are also used in sponge making. 


PASTRY TECHNIQUES AND PRINCIPLES 


We read in the previous chapter that the first step in making pastry is to collect the entire 
mise en place and get the work counter organized so that chefs do not have to run around 


too much. As pastry work deals with eggs, the chance of contamination is very high and 
so it is important to have a well-sanitized area for pastry work. But before making sponges 


it is imperative to understand the various techniques involved in making pastry and 


various other products. Most of these techniques are basically followed for aeration of the 
make it light and soft. The eating qualities and appearance of baked goods 


product to 
depend very much on the lightness of the products. To achieve aeration, we use leavening 
They may be physical, chemical, or biological and are used singly or in combina- 


agents. 
tion to incorporate steam, gas, or air cells into the mixtures. 


Physical | 

Air and steam are incorporated into mixtures in a specific way, involving physical or 
mechanical action. Air is introduced into the mixture by a variety of methods, such as 
sifting of dry ingredients, creaming of fats and sugar, and whisking of eggs and sugat. 
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skin ame Ltt soda, ammonia, ete. are the chem 
en moistened an eated they react to produce wa pris agents, 
N dioxide. To test wh 
ether 


; der is still active, stir so 
paking pow me powder in warm ea 
vig ave water. Ifit gives off bubbles freely, 


ical 


Yeast is a biological leavening agent. Refer to Chapter 19 for more informati 
ation on yeast. 


In Chapter 17 we discussed various types of raising agents—both biological and 


chemical. Let us now discuss various pastry techni 
. 1ques w : 
physical aeration to the pastry products, i hich are used to provide 


gFTING 
Sifting is associated with flours. Flour is put into the drum sieve and shaken so that the 
flour sifts from the small meshes. This is done to incorporate air into the flour and also to 
get rid of any physical impurities present in it. Sifting also helps to mix certain ingredients 
in the powder form. For example, mixing of raising agents with flour or sifting cocoa 
powder and flour for chocolate-flavoured sponge. 


CREAMING 


Creaming is a method of mixing foods with high fat content in order to incorporate air 
make the mixture lighter. Mixing may be either mechanical or manual. There are 
s—balloon whisk, flat paddle, and dough hook. The 
creaming is always done using a flat paddle (refer to Table 20.2). Creaming refers to 
beating the butter and sugar together to incorporate air and to make it light and fluffy. 
The type of sugar used will depend upon the usage of the final product. For making butter 
cream which will be eventually used for icing cakes, one would use icing sugar and the 
icing used for sponge will have castor sugar. Certain factors which need to be kept in 


mind while creaming are as follows: 


© Care should be taken while choosing 
jinium deteriorate 


and 
three attachments of dough mixer 


the equipment for creaming. One should always 


use stainless steel as using alun s the colour of the butter and sugar 
making it grey. 
© Take care not to over-cream as the final product might not be able to hold the volume 
resulting in the collapse of a cake. 


e Fats used must be soft and not oily. 


i, A, __- 


i 4 Food Production Operations 
¢ Use a bowl large enough for rapid movement of the paddle as ora. 
ning i 


done at high speed. 


WHISKING 


Whisking is a method which is very much like creaming. It 
uses fast movement to incorporate a maximum of air into 
liquid ingredients, achieving foam. Like creaming, whisk- 
ing can also be done mechanically or manually in a suit- 
able bowl. Once the mixture has started to foam, whisking 
needs to be continuous until the desired stage has been 
reached. Usually this stage is referred to as ‘ribbon stage’ 
as the emulsion when lifted and dropped falls like ribbons. Most of the basic : 
made by this method. When whisking egg whites, make sure there is no eg . "DReg ate 
since yolks contain fat, and the presence of fat hinders the formation of merin Present 
equipment one uses must also be fat-free. Egg whites at room temperature wij whic | 
foam quicker and produce a greater volume than those straight from the refrioer,, 122 
acid such as lemon juice is added, it will help stabilize the foam. Q 

Egg white foam starts to break down when it is whisked past the mediy 
stage. If it is whisked too much, and then used in cooking, for example, to m 
meringue quenelles the whole structure will collapse because the bubbles ha 
too much. 

For best results when whisking dairy cream, use old cream from the refrigerato 
a cold bowl. * and 


tion and Squeezin Mears 
can t 8 
Urn the cream tg ba 
r 


§€Tator I, 


M-firm De 
ake Pp Cached 
‘e °Xpanded 


RUBBING IN 


The rubbing in method is generally used for making short or sweet pastry. The produc 
containing fat and flour is said to be short when it snaps off or crumbles when pressed, 
First, cut the fat into small pieces. Then, using your fingertips rub the pieces of fat into 
the flour, all the time lifting the ingredients and allowing them to fall back into the bow] 
The fat will reduce to small particles of the size of breadcrumbs, each with its own coating 
of flour. 

The purpose of rubbing in is to make a lighter pastry. During baking, the moisture 
from the fat becomes steam, which makes the pastry expand. For best results, all the 
ingredients should be cold, with liquid ingredients added in all at once to the flour and fat 
mixture. Do not over mix, as this will toughen the pastry; mix just enough to bind all the 
ingredients. Cover and rest the pastry in the refrigerator before you use it. The other 
method to make a short pastry is to cut the butter into | cm dices and mix with flour. Now 


roll both the things with a rolling pin until the butter forms flakes. Now combine the 
dough very lightly and add required amount of cold water to form into light dough. Ove! 
kneading will result in stretchy dough, which will hamper the shortening effect of the 


flour. Rubbing in is done for the following reasons. 
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a ad flour are rubbed together, 
iia, gim is to reduce the fat to breadcrumb-size particles 
fat particles melt during baking, giving | 


the 


ut. 
a 


| off steam which makes the pastr 
ot atise lakes the pastry expand 


uw , sthod of combining other inered; 
pis is a metho g other ingredients into the 
Yo aa > aerated mixture s 
. fttle ae in lightness or volume. This is achieved by mT ihe so 
tly, USING ie en nar or the hand while adding the other ingredients gradually. The 
mixture must be lifted and folded over gently. Make sure you reach to the bottom of the 
powl. el BS over mix the mixture. This is also known as cutting and folding 
method. When folaing in mixtures with different consistencies (for example, adding 
whisked egg white toa cake batter), soften the heavier mixture first by adding a portion of 
the softer mixture, then fold in the rest of the soft mixture. Dry ingredients should always 
be ie an aes gradually, ensuring they are dispersed evenly throughout the 
mixture. This technique is very crucial to basic fatless sponge. Certain fact 
mind while folding in are as follows: Pont tea 
e Dry ingredients are added to a creamed or whisked mixture. 
e The ingredients should be added and turned gently with open hands and fingers so as 
to disturb the air bubbles as little as possible. 
e One can always fold while another person can help him/her to add the sifted dry 
ingredients in a continuous flow. 
e Proficient chefs can also mix in the dough mixer itself, but just keep in mind that the 
machine is on the lowest speed possible and the batter should not over mix. 


DOCKING 


This means making small holes in pa 


baking process. Docking prevents the 
use a docker (refer to Video 21.1) or a fork for docking. 


stry goods to allow the steam to escape during the 
pastry from lifting and going out of shape. One can 


BLIND BAKING ak 


This is the process of baking empty pastry shells which feuge a 
would eventually be used for any fillings to make pies or ee iii Le 
Fae are Jined with a short crust pastry or ile putting the rolled pastry 
tarts. Pastry moulds are ' on the pastry mould, do not 
sweet paste and a greaseproof paper Is placed on lop 0 stfetoh the’ Galrantaletna® 
‘\led with dried beans or rice, etc. This is to down: of te own ames 


the pastry and { 


at the pastry from either rising, developing bubbles, stretched gluten in the pastry 
preve 


hrinking during baking. The pastry may be baked will try to com's back, thereby 
” \f done OF completely done according to the recipe at shrinkage in the 
, a A 
‘ irements If you want to bake the pastry completely eset 
requ — 


a fir 


ee 


ji ired is a very j 

thickness and size require 1 very impo, 
e try brake—a roller-type machine turned a 
own as dough sheeter. Best results are agp: 
| surface. Avoid over handling the Pastry} 


| lling and rolling out only i, y 
» SS ae ; hape you want before ro y the ap 
— ve: ce vi Oy eee este use. To roll out dough or Be ed Start from the cate Of 
al - BT wards, then downwards, through the centre to the bottom. Rotate th. doug 
turn and roll again. Repeat th : YOu rea ® 
ae hiiendel ak ila occasionally lightly dust with flour or cornflour to ach 


from sticking. . 
ee - hay yo i rolling, and what it will be used for. During rolling, taka /P° 
Mania an even thickness. Maintain an even pressure on the rolling pin. Adjus 
pressure to suit the type of dough or pastry being rolled. . 

Never stretch the pastry, as this will cause it to shrink and lose its shape during Cokin 
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PIPING 
WEN] This is the process of forcing and piping various mixtures 
[20.1 | through a piping bag. The bag may be fitted with a piping 
nozzle to achieve certain decorative effects. Before you fill 
. a bag, fit a nozzle if you want one. If the mixture you will 
be using has runny consistency, twist the bottom of the 
bag just above the nozzle, and push it firmly into the nozzle. 
This will prevent the mixture running out while you are 
filling the bag. Also while filling the bag, fold the top of 
the bag inside out to form a cuff, which will prevent the 
mixture from spilling onto the outside of the bag. With i 
one hand inside the cuff, fill the bag using an appropriate 20.1) and make sure the piping 
; ey ; mixture is free of any lumps. 
spoon or scraper. Avoid trapping air in the mixture. Do | 
not overfill the bag, or you will be in trouble when you start squeezing to do the piping 
Twist the top of the bag to close it, making sure it is tightly filled with the mixture. 
Hold the bag so that it lies in the palm of your hand, holding the nozzle closed with 
your index finger and thumb. Apply an even pressure with your remaining fingers, ! 
force mixture from the bag. Use your other hand only as a guide and allow the mixture (0 


drop onto the surface you are decorating. 


CHEF’S Tip 
Remember that if you are 
piping with cream, itis best 
not to use large quantities, 
because the manipulation and 
forcing through a nozzle can 
turn it to butter. 


For writing with a piping bag, 
make a small piping bag witha 
butter paper (refer to Video 


LAMINATING 


Laminating is a word used to describe the incorporation of fat be 
dough and this is the base for preparing croissants and puff pastry. T 


tween the laye® : 
he chilled fa! bloc 


_ 


at cased within th 
| on shall discuss these methods in te, “esuhin, . 


7 d for cakes and pasty 
ag is the term Use AKes and pastries only, T] Rise 
spa tren jayered with flavoured sugar sy y. the basic sponge is sliced horizontally 
igh the same filling or whipped cream and decorat 


4 ng. The cake is then covered 
. ..% e C H Lt 7. > 
vol process is known as icing and various { and garnished with fruits, etc. This 


ypes of fillings which can be used for ici 

hole a ) or icin 

he cakes are discussed in the next chapter. Cakes are iced on a cake turn/table al : 
wn as ‘Lazy Suzanne’ and a flat palette k ae ae 


nife is used for spreading the ici 
| “tee ¥ | preading the icing on the 
cake (refer to viclec 2 on blackforest cake to understand the technique). 


rup and desired filli 


\oR6DIENTS USED IN SPONGE MAKING 


‘Cake’ in trade terms refers to a cake made from flour, sugar, fat, and eggs. It may also 
contain milk, baking powder, fruit, nuts, etc. Cake is usually heavier than sponge. 


However, ‘cake’ has a broader interpretation which includes ‘sateau’ (French) and ‘torte’ 
(German). These are made of layers of sponge, Genoese, meringue, cream and pastry, the 
name given to the cake usually refers to the filling and the main flavour used, for 
example, lemon cream gateau. 

The foundation of a good cake begins with the base. Every effort and care needs to be 
taken in preparing the base, as there is no advantage in decorating poor quality bases in an 
attempt to make them look better. The purpose of decorating a cake is to make it more 
appealing to the eye and to the palate. The decoration of a cake is wholly satisfying because 
it enables a chef to express himself/herself in a creative manner. In this chapter we will 
consider only sponges and genoise bases, which can be used to prepare and decorate a 
variety of basic cakes and ‘petit four glaces’. Petit four glaces, is a generic title which covers 
all small bite size pastries and cakes that are ‘iced’. Petit four glaces are served with coffee 
after a meal, particularly for special functions, buffets, etc. You will have the option of 
making petit four glaces with a genoise base or a rich marzipan sponge base. | 

The main ingredients you require to prepare cakes are eggs, flour, fat, baking powder, 
and emulsifiers. 


Eggs 

al using eggs in cake preparation, you should warm the eggs athe ie ae ane 
gus in hot water or by warming them along with the weighed ies" wa ar ; ¥ 
ad 4 bain-marie. The reason for doing this is to produce strong eee : tn Ww “" 0 
the stability to withstand the additional mixing of oie eee a ae saa 
incorporated air, the result will be a heavier cake. issuing ee ome . 2 Br a 
the curdling of mixtures when fat, sugar, and eggs are creamiec i epee ‘BS ee as 
separated and the whites whisked separately to increase the lightness of the cake. 


ih sap» 


PS ie) ee ee je ob ocowls & pei 
re neec @ weaker soft flour (one with lone 
F this type of flour is not available, all-purpose flour can 1 

‘some cornflour to make it softer. Usually 20 per cent of the ¢ be us 
‘replaced with the cornflour or cocoa power. oe 7 1 A he 


plac 


) Powder 


‘This is used to aerate 
times with the flour to ensure that the cake is not over or under ae, e 
Tate 


distribution is even throughout. Cake mixtures should be cooked immed, . ut, 
gases emitted from the baking ee - 


the cake. Make sure that it is weighed correctly and P 


a 


powder will start to develop and break out g tthe 
eh 
atte, 


Fat 

The use of butter is reco 
amount of fat that is add 
heavier will be the sponge. 


mmended. For creaming, butter should be soft, 
f a Not oj] 

ed to a sponge batter will determine its texture. Y and 
- VlOre the | 
| 
| 
| 


Emulsifier 
Commercially prepared stabilizers are used in sponge batters to help k | 
Ce the | 


batter from breaking down, thus forming a perfect, light emulsion. It is ayaj | 
powder forms or even gel forms. These types of cake batters have a ‘iffeo an in | 
it involves putting everything together into a mixing bowl along with warm TECIpe ag 
whisking the entire thing to a stable emulsion, which can be held for a lon Pls. and 
time. Refer to recipe of vanilla or chocolate sheet under the pastry section aingl : | 
8 


in the accompanying DVD. 


Flavouring Ingredients 
Many other types of ingredients can be added to the sponge mixes, depending upon | 
the usage that the sponge will be put to. For example, if the sponge is being walle | 


colate cake then it is advisable to substitute 20 per cent of the flour with cocoa powder — 
, — . 
For a coffee flavoured cake, a paste ol 


aked almonds 


cho 
to give a dark rich chocolate-flavoured sponge. 


coffee with water can be used; for honey and almond cake one could use fl 


and honey and so on. 


PRINCIPLES BEHIND MAKING OF SPONGE 


The al } iX] ¢ ’ ‘ ne ¢ F 
ms iy cake batters are to combine all the ingredients into as 
¢ ; i , ¢ r { ’ ’ 
emulsion, i.e. water in fat. It may seem very easy but the proc 


— 


sooth uniform, 
ess requires ; 


ve ding of the princi 


Ples invol 
experienced baker becom Ved in m 
the speed on the mixe “S too impatient to sn 2 sponge. For exam 


ust in t whil ; ton wi P 
nS atl do the job faster only to later wan ei én ray rr tasks and 
gett 1 of ait cells, which resulted in po At due to th hich ’ ; nking that high 


| = Or text © high speed 

fen be careful with combining the loartdieng of the product, So a — was no 
® age MAKING: Which is the first crucial Idita 
: e 0 
combining of Ingredients 


fy] attention has to be given to the bre 
yniform emulsion, so that the water is held B ROKER 
~ vedients in the batter. A batter can curdle i bhi ii 
mall particles of fat surrounded by water, e mi 
Curdling can occur due to the following factor 
» The quantity of butter should be measured S. 


acc aly j ; 
formula has a balance of both fat and water urately in the given recipe, so as the 


A Sponge mixture has to form 
Ne Surrounded by fat and other 
ure changes to fat in water, with 


MUM ERid the liquids in the mixtire - Whole eggs, if ever used, will help the 
e Ingredients should not be too cold; at Sain, 
form best. €mperature of 21°C will enable an emulsion to 


e Mixing of ingredients in the first step too quickly will 
not be able to incorporate a good quantity of air into 
the batter. 


e Adding of liquids too quickly may also cause the batter 
to curdle hence, they have to be added in steps and a 
little at a time. 


CHEF’S TIP 
When liquids such as eggs 

are added to creamed fats, 

the mixture may curdle. This is 
caused by the temperature of 
the liquids, or the liquid being 
added too quickly. If this 
happens, warm the outside of 
the bowl a little by placing it in 
hot water. Or you can add a 
small quantity of your 
measured flour that should 
smooth the mixture and return 
it to an even texture. 


e Preparing of the moulds prior to baking sponges is of 
utmost importance and is an art in itself. Many chefs 
lightly grease the cake tins with oil and fill up the tin 
with cake flour and pour out excess by tapping it 
slightly. This ensures a thin film of flour on the cake tin 
and prevents from the batter sticking to the mould. The 
other method is to line the cake tin with grease roof 
parchment paper. 


Formation of Air Cells 


Formation of air cells in a batter is of great importance since they give the sponge its 


texture and also act as a leavening agent. The air trapped in the batter expands when 


subjected to heat and this acts as a natural leavener giving the sponge a good raise even if 
no chemical agent is used. 

Correct temperature of ingredients and a suit 
good air cells in the batter. In the case of foam cakes the egg and sugar mixture should be 


able mixing are vital for the formation of 


xy _—_sisw 


El Py (EES Lagat 
ein sponge making is the texture of al 
“4 thea. 

nsible for the texture of #1, _ 


choice. In some sponge recipes, weap 4 
re seducing the gluten content even more. On the other hand certain rich fruit "et the 
more gluten to hold the structure and the fruits in the cake. KE ts 
garth Since the amount of mixing affects the gluten, the flour in the recipe is a} 
lt towards the end of the mixing process after all the ingredients have ba Wayg i, | 
ensuring that there is very little development of gluten. If the batter is mixed Pi ‘ | 

inl | 


2 after the addition of flour, then the cake is likely to be tough. 


Formula and Balance 

Ingredients and quantities can be changed only to a certain extent in a give 

formula in which the ingredients fall within these limits is said to be in h ye Tepe 4 
@, 


For the purpose of balancing ingredients can be classified into the followin 
8 foy 


functions: ) 
Tougheners They provide structure, for example, flour, eggs (white and yolk) 


Tenderizers They provide softness or shortening of protein fibres, for examp| 
butter, and chemical leavener. Pe, Spa, 
Driers These are the ingredients that absorb moisture, for example, flours and starches 
cocoa powder, and milk solids (powder), etc. A sponge may require formula balan | 
even after following all the steps has not come out correctly. 


Moisteners They provide moisture to the batter, for example, water, milk, liquid sug, | 


eggs, etc. 
The formula would be balanced if tougheners equal tenderizers, and driers equ 


moisteners. In other words a balance has to be maintained between the given ingredient 
Egg yolk contains fat which is a tenderizer and at the same time contains protein whichis 
a toughener. A common practice in balancing a formula is to decide the flour and supe 
ratio, then balance the rest of the ingredients against this combination as follows: 


e If liquid is increased, reduce the eggs and the shortening. 


e If eggs are increased, increase the shortening. 
e If extra milk powder is added as enrichment, add an equal weight of water. 


e If large quantities of moist ingredients such as apple sauce, mashed bananas ate4 
| 


then the batter may require an increase in the quantily of flour and eggs: 


" 
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— -oOLING OF SPONGES 


NF cevious chapter we discussed the importance of the salient features of bakin 
dll preheat the oven. The sponge needs to be given an instant shock of heat as this will 
° tie create the oven spring. Cool ovens will result in dry and crumbly sponges. 

, Make sure that the oven shelves are even. The cake batter is very soft and if the 

ghelves are uneven, the batter will tend to flow with the slant, thereby resulting in a 


thick and thin cake. While the thick will cook, the thin might burn or become crisp. 


» Donot Jet pans, tin ways, eX. touch each other. There should be an even circulation of 
air, as it creates humidity, which helps to bake the products with uniform colour. 


, Bake at the correct temperature. Baking at low temperatures will give dry and pale 

cakes, and baking at high temperature will lee the cake tO ae in 
purning it. 

. Do not open the oven door and disturb the sponge, until it has finished rising and is 
partially browned. Opening of the door of an oven might result in a collapse of sponge, 
as when the oven is opened, the steam formed in the oven tends to come out of the 
oven with a force thereby creating a vacuum in the oven, which results in the collapse 
of volume. 


Test for Doneness 


Doneness can be tested by the following. 


e The sponge will be springy, the centre of the cake on the top will spring back lightly 


e Acake tester or a wooden skewer/toothpick when inserted into the centre of the cake 


should come out clean. 


Cooling and Removing from the Pan 


points should be remembered for cooling and removing the sponge cakes 


The following 
from the pan. 


© Cool the sponge cakes for 15 minutes in the pans and then turn out when slightly 


warm. If removed from the moulds when just baked they will be too hot and break. 
e Place the sponge onto cooling racks for proper circulation of air. If they are not cooled 
on the cooling racks (refer to Table 20.2), the moisture will accumulate in the base 


resulting in a SOggY cake. 


CHEF'S TIP 
if it is difficult to remove the 
sponge sheet from the paper, 
then brush water on the back 
of the paper and let it stand 
for a couple of minutes. The 
sheet of paper can be easily 
peeled off now. 


Different types of sponges are made by using various 
principles as listed above. Each sponge is used for a 
different purpose A plain vanilla sponge can be used for 
making fruit based cakes, such as pineapple, mango, kiwi, 


etc., whereas chocolate sponge can be used for making 
wc 


Chiffon cake 


Genoise is named after 


* 


its place of origin, Genoa 
in Italy. It belongs to the 
family of light and airy 
sponge cakes. While the 
technique for making 
this batter is similar to 
that of a basic sponge 
cake it does differ in that 
it contains melted unsalted 
butter. The adding of 
melted butter produces 
tenderer and flavourful 
sponge cake. The chocolate 
genoise is made by adding 
cocoa powder. Genoise is 
the basic sponge cake and 
this can be made omitting 
the butter and will be 
known as fatless sponge in 
that case. 


Chiffon cake is a very light 
and airy sponge that has 
characteristics of both 
butter cake and a sponge. 
Its texture of a sponge 
makes it much desirable 
to a sweet tooth. Though 
unlike butter cakes, chiffon 
cakes use oil and whipped 
egg whites are used to 
provide the aeration, 
along with baking powder 
that gives it a sponge based 
texture. It is fairly quick to 
make this cake as a batter 
is made combining oil, 
raising agent, and flour 
and whipped egg whites 
are folded in. 


rious types of 


0 
es 


ing out apple and 
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basic sponge and its uses. = 
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Genoise can have a variety of 


fillings, such as gateau mocha— 
with coffee butter cream from 
France, wiener orange torte— 
filled with curacao butter cream 
from Austria, dobos torte— 
chocolate butter cream and 
finished with caramel sugar from 


Hungary. 


The high oil content in this cake 
does not allow the cake to set 
firm, as oil remains liquid at room 
temperatures therefore the cake 
is more moist than the an butter 
cakes. This makes them ideal 
choice for cakes and gateaux 
which need chilling or freezing. 
Chiffon cakes are also healthier 
choice as it does not have saturated 
fats and relies solely on oil. The 


greater Volume : % 


the tempe 
reaches 32°C . 
from bain-m. ee 
continue Whis ; and 
untl tempera’ 
reaches 24°C, pi, 


carefully foldeq a 


ONge ; 


possible. 


Sift all the dry 
ingredients together. 
Whisk the egg yolks 
with sugar until light 
and creamy. Add oil 
and fold in the flour. 
Make a meringue with 
egg whites and 
remaining sugar and 
carefully fold in the 
flour and oil mixture. 


disadvantage here is that the cake Traditionally chiffon 


lacks the real buttery flavour that 
people often look, when it comes 
to cakes. This is the reason why 
these cakes are teamed up with 
lots of fresh fruits and served with 
accompanying sauces such as 
chocolate or fruit-based sauces. 


cakes are baked in 
tube shaped round 
mould. 


pe | of the angels’. This cake 


|has no egg yolks, fat, or 


Victoria sponge 


it relies totally on stiffly 
beaten egg whites for 
leavening. Its sole 
ingredients are egg whites 
cream of tartar, sugar, 
flour, salt, and flavouring 
such as fruit extracts and 
essences. Angel food cake 
has the highest sugar 
content of all the sponge 
cakes and this added 
sugar is needed to support 
and stabilize the whipped 
egg whites. As the egg 
whites give the cake its 
volume and structure, care 
must be taken when adding 
them to the dry ingredients 
so they do not collapse. 


Victoria sponge is named Used in afternoon tea as a dry 
after Queen Victoria, who cake. The cake is sliced into two 
halves and sandwiched with ja 
her afternoon teas. Unlike and whipped cream. It is not ice 
basic sponge, this sponge but can be topped with sifted 


popularized this cake in 


is made by creaming 
method and is usually 
sandwiched with jam and 
whipped cream. The top 
‘5 not iced and can be 
dusted with icing suga! 


icing sugar. 


{traditionally bak 


Cream butter and 
sugar until light and 
fluffyAdd eggs one by 


dione until a stable 


emulsion has formed. 
Sift the flour with 
raising agent and 
carefully fold in the 
mixture to form a 
smooth batter. Bake in 
a greased mould line 
with paper. Bake at 
990°C for initial 

10 minutes and then 
bake at 180°C for 

3() minutes. 


Contd 


a °) in 
i 


Swiss roll sponge 


Madeira sponge 
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Bcons. +h makes it 


_ [more profound and rich b.! 
in chocolate flavour. The ' eit 
cake also uses hot boiling 
water as the main liquid to 
bind the flour and cocoa 
powder as it contains less 
eggs. 

This is very soft sponge _| It is used for making Swiss rolls. Separate 
and it is baked in thin Flavoured cream is spread on whisk ‘hel “BGs and 
sheets and baked at high | the sponge sheet and rolled into with half oft Yolk 
temperatures aslow or _|a tube. in the regj the SUgar 
medium heat will bake it a wie Whisk 
into a biscuit. One could die Bex "ites with 
: 5 €Mainin 
add flavouring depending form stiff SUgar to 
upon the usage of this inl flout Pe - Fold 
. | Our into th 
sponge. This sponge is also olk m: © eg 
called roulade. y = and Carefully 
fold in e Whites, Y, 
Can also adg melted 
utter in the last stage 
to add Tichnesg to this 
This is slightly diff thd 
S 1s slightly different It can be 
Be Vicari le ep \ es ovine Cream butter and 
Here the butter and sugar | can be added to the — —_ poe Sugar to f a 
are creamed with ege yolks ’ light and fl 
and the egg whites are mixture, Add egg yolks 
stiffly beaten and folded ‘0 the mixture and 
in. The resultin g cake has meanwhile mix the 
4 00d volume and a very “88 Whites and 
spongy texture. 


remaining sugar intoa 
Stiff meringue. Fold in 
the flour into the 
butter and sugar mix 
and carefully fold in 
the meringue. 


Conid 
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ber Method 
Plates and |Make deco paste (see 
to imprint recipe in the DVD) and 
spread on a silpat 
and freeze. Whisk egg 
yolks with sugar and 
separately whisk the 
egg whites with 
remaining sugar to 
form a meringue. Add 
the almond powder 
and flour to the yolk 
mix and fold in the 
meringue. Lastly fold 
in the melted butter, 
spread on the deco 
paste and bake at 
230°C for 5 minutes. 


Tphis is a decorative sponge| Various kin 
and is mostly used for 
lining the sides of the 
cakes. This is quite a 
modern invention and is 
made in two stages. The 
stage one is to make a 
deco paste. This is made 
by combining egg whites, 
flour, sugar, and butter in 
equal parts. It can be 
coloured to give designer 
effects. Spread on a silicon 
baking mat as it sticks to 
other surfaces. Freeze the 
deco paste and then spread 
the special sponge mix onto 
the design in a layer and 
bake at high temperatures, 
The resulting sponge gets 
the design from deco paste 
printed on the sponge. 


Butter cake sponge as 
known in the USA and 


commonly known as an 


This cake is often eaten during 
afternoon teas. It is never iced. 
At the most it can be topped with 


Butter cake sponge 


cE | 


Add cream, butter, 
sugar, and eggs one 
by one. When the 


English pound cake sifted icing sugar. mixture is fluffy, fold 
around the world is called | Candied dry fruits can also be _|in flour and bake at 
so because it containsa added to this cake. It willthen | 180°C for 30-40 


pound (450 g) of butter, | be called fruit cake. minutes. 


flour, sugar, and eggs. 


OINTS TO BE KEPT IN MIND WHILE MAKING SPONGES AND CAKES 


be kept in mind while making sponges and cakes. 


dients correctly. 
move impurities. 
sieve it several times with the flour to ensure even 


The following points should 
|. Weigh and measure ingre 
9. Sieve flour to aerate and re ; 
3. If using baking or cocoa powder, 


——-z d baking trays should be properly cleaned and prepared. The 

s, an 
4. Tins, frames, nn a liner should be free from creases. _— 
paper that 1s use ’ washed and well drained. The purpose of doing t is is not only 
Dried fruits should be increase the moisture content in the dried esd 
for hygienic saree thc Another way of achieving this is to macerate the dried fru 

, ist quality. 
the cake a mols 


or liquors. 


wt 


fi spirits 


Pare “i i" | ‘ : x a iss a 7 | ri * \ . . 1 
cakes from over-colouring on the top during the bakin, 
them or a gr proof pap er and reduce the top heat. 7 rt : | 
9, To check for doneness in small cakes and sponges, press lightly on ty, 

a. 1 yin a pression made should spring back immediately. For heavy fryj ies 

lean skewer, on withdrawal, it should not have any moist mixture ¢ ~ AKG 

40. Allow cakes to stand in the moulds they were baked in for a fed 

‘to removal. 

11. Cakes are turned upside down on cooling racks and allowed to cool, C 
sugar or cornflour is sprinkled on the greaseproof or parchment Paper tp ig 
cake from sticking. Sponge cakes may be cooled in the mould, turned Preven 
This will give the cake a flat top and also prevent drying out. *PSide don | 

12. Do not remove the paper that was used to line the cake until you are; | | 
This will prevent the cake from drying out. Cady tO uses 
13. Cover cakes properly for storage either in the refrigerator, freezer, or a 


Dos 
4 
eh 


aS 
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place, depending on the cake and your personal needs. dty ang Coq) | 
14. In the case of frozen decorated cakes, it is advisable to cut and porti | 
while they are still frozen. On the cal | 


EQUIPMENT USED IN SPONGE AND CAKE MAKING 


Many large and small types of equipment are used in production of sponge cak | 
types of equipment such as sieves, weighing scales, ovens, dough mixers Fi. Man 
moulds are used for baking sponges (refer to Table 19.7 in Chapter 19), We dalla = 
some of the other small equipment that are typical to making sponges in Table 20 i 


Table 20.2 Equipment used in sponge making 


Usage 


Cake mould It is used for baking cakes and is available in various shapes and 
sizes. Traditionally cake moulds are round, but nowadays various 
shapes such as triangles, ovals, and even pyramids are available, 


Savarin mould | A mould used for making baba au rhum. The hole in the centre 
of the cake is filled with fresh fruits after baking, 
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eS — =o Unaiieis thts SRO 
Frpis used for baking angel food cakes and chiffon cakes ai 
are seldom greased for a better finish and ees Moulds 
advisable to use non-stick moulds, it will be 
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It is used for slicing sponges into layers, whi 
layered with assorted fillings to a Bo pr 


A flat knife used for icing the sponges, 


It is made from material similar to that of shower curtain. Pipi 
bag is used to pipe designs on top of cakes to decorate ee 


Also called Lazy Suzanne or cake turn table, it is used for icing 


le 
pa? and finishing the cak 
fe tic g : cakes. It rotates on an axis thereby allowing 
e evenly spread the cream and other fillings. 
- paddle An attachment of a dough mixer, used for creaming butter and 
sugar to make sponges by creaming method. 
galloon whisk | A balloon shape wire whisk used for whipping the ingredients. 
wire rack A piece of equipment used for cooling the baked goods. 
Silpat Non-stick silicone baking sheets used for baking things that tends 


to stick on other surface. 


this chapter we discussed various methods 


Sponges are the base of all cakes. A gateau is French 
for cake and in Germany it is referred to as torte. To 
make any good quality cake, the first step is to make 
a good sponge and the next step Is to layer and ice 
the cake with good quality filling. We discussed 
sponges in this chapter and we shall discuss in detail 


various kinds of pastes and fillings in the next chapter. 
t is very essential to know 


Prior to baking sponges: wy" i 
about various techniques of mixing, as these mixing 
methods decide the texture Of 4 product. It will be very 

that sometimes from the 


isi ow 
surprising for yOU to kn 
Ses st $e ingredients, one could make sponges 


ill be decided by the 
the entire thing W" ** 
ea ot yo ingredients involved in making the 


product. In 
of mixing such as beating, whisking, rubbing in, etc. 


and also various methods of baking such as blind 
baking. Unlike bread which relies on yeast or any other 
raising agent for aeration, the sponge solely relies on 
trapping of air by physical aeration and this could be 
achieved mostly by whipping or whisking. In most of 
the sponge recipes, the flour will be lightly mixed in or 
folded in and never mixed vigorously as done for bread. 
in case of sponges we do not want the gluten to develop 
and that is the reason that weak flours or cake flours 
are used for production of sponges. Since the method 
of sponge making relies mostly on physical aeration, 
eggs are often beaten separately and combined 


4 eae < 


aient. v [ ‘saw h 

part of sponge making and how oil or fats affect the 
We understood the ingredients and how to contro 
the curdling or the over mixing of the ingredients. We 


make a good or a poor quality Po ibs ‘ 
equipment used in making and icing «. Me al 


discussed and now the next chapeonee 
various kinds of pastes and fillings €F sha) 


_ 


and liquids. The consistency 
ount of liquid in the batter. 
mixer using a 


Batter Mixture of flour 
would depend upon the am 
Beating Creaming butter and sugar in a 
paddle attachment. 
Blind baking Usually refers 
out any filling. 
Buttercream Creamed unsalted butter and icing sugar 
in the ratio of 2:1 used for layering and icing cakes. 
Cocoa powder A residual powder left behind in the 
production of chocolate. 
Docking Making small holes in pastry goods to 
discourage the puffing up. 
. Folding Mixing two ingredients together without 
loosing volume. 

Gateaux French for cakes. Usually a reference to whole 

uncut cakes. 
Icing Layering and decorating a cake. 
Lazy Suzanne Another name for cake turn table. 
Leavened The incorporation of air into a dough or a 
batter. 


to biscuit shells baked with- 


1. Define a sponge. How is it different from a cake 
and bread? 

2. Whatare the various ways of aerating a product? 

3. Define sifting and list two important reasons why 
sifting is done? 


Petit fours Bite size decorative s 
served with coffee. 
Pinning Rolling the dough with a rolling »; 
Piping Forcing out the mixture from a : ei! 
Pound cake Another name for butter ott 
Ribbon stage Whipping of eggs ang su 
where they become thick and pale. 
Rubbingin Mixing in flour and butter w; 
e 
resemble breadcrumb texture. tee finger tps 
Short A baked good that snaps when p 
known as Khasta in Hindi. 
Silpats Silicon baking mats. 
Sponge A light and airy product, made w; 
and sugar. PS? With eg, fay 
Torte German for cakes. Someti 
individual slices of cake. ae 
Turn table An equipment used for layer 
cakes. yo ony 
Whipping Incorporating air into liquids ino w; 
eat quids, by using wire 


Ponge or 


resi 


Qar to a 


Token: Algo 


red to 


CONCEPT REVIEW QUESTIONS [iissssmmmmmnnnnnnnn 


4. What do you understand by creaming and what 
considerations are to be kept in mind while 
creaming? 

5. Define whipping and list down the factors to be 
kept in mind while whipping cream. 
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~ while folding in? 
ane ; prevent rising of the dough? 
4 - g and what is its importance? 


a be taken while pinning the 


ee What equipment are used for the 


ingredients used in sponge making. 
| er you take while combining 
uU 


ay Wyre. 
0 while ru DDINg 
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- Whatis the difference 


- Write down the 
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and W HE 
zr be t Pete, ~") 1 
How is chiffon cake different from Angel food 7 
Cake? iy “ae 


between Victorian sponge 
and madeira Sponge? 


Procedure of making jaconde 


ae Sponge. 

na ants for sponge making? 25. What is a Silpat and what are its uses? 

b pein sponge batter curdle and how can 26 List at least five points to be kept in mind while 
y does 


F uta? 


Preparing sponges, 


PROJECT WORK 


ke at least five different sponge recipes from the recipes provided in the DVD and compare 
u S, ma 


1 re sponges and write your observation in the chart below, 


Name of sponge 


Iter the mixing 
‘dad j the basic genoise sponge and a , 
ipes as provided in the DVD for ps wil Were 
2 Ingroups, try out the per ne the sponge with chiffon method while two ee ene te 
a i. ri Victorian methods. Compare the results of the cake and s 
the genoise by madeira an 
' nd pastry products 
e om in the city and write down the various types of mai we chservaten 
lage saci which were used for making those cakes an 
available. Now do a list of spon 


ith the genoise sponge. 
re the results with 
4. Prepare eggless sponge and compa 
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PASTES, CREAMS, FILLINGS, ANp 
SAUCES 


Learning Objectives 


After reading this chapter, you should be able to: 
° know the different types of pastes and creams that can be used as fillings for the cakes ang 


pastries to create desserts 
e know various steps involved in production of pastes and the usage and storage of each paste 


e prepare various kinds of creams and understand the various desserts made from them 
e understand the various techniques used in preparing sauces and the faults of sauces 

e know the role played by different ingredients in making pastes and creams 

e know about various types of international desserts 


oo cca PSs SS eh denacbiniiis 
ee a eh nose atten 


INTRODUCTION 


This is one of the most important chapters when it comes to pastry and confectionery. 
In the previous chapter we learnt about various sponges. In order to turn the sponge 
into cakes and pastries we need to know various kinds of creams that can be used toil 
them. Cream in this context has a much broader meaning than just whipped bakery 
cream. We shall discuss various types of creams such as pastry cream, creme Ciboust 
créme Chantilly, etc. 
Pastes form the base of many pastries, while many are used as fillings 
For example, a classical cake called gateau pithivier is made with puff pastry 


— 


prior to baking 
(refer 


% - 93) and filled with frangipani past 
yep do not refer to things that = be ines 


ee: i Paste. Even the ; 
7 ‘ 2 many basic pastes such as choux pastes In bakery 


Stounded into 

ae. ° oat : 

A of pastries and sweet paste is used a nated +g 
fom the word paste, where the paste of wat Ookies and tarts, Probably pastry 


came king. As the paste baked, ; 
00 g “paste baked, it got flavoured with the j ig 
along with meat. Even today, certain Meats : 
mauhen roasted in ovens. In bakery and meats 
all resemble dough (sweet paste) but are 0 
We shall also discuss various types of mi 


ill needed to prepare it and the variety it gives 
commodities in the pastry kitchen and the professional pastry chef kn 

of making good sauces. There is no doubt that sauce making require fai Paty fs 
d inary techniques have been developed to produce she a us Oe the years 
Various types of hot and cold sauces are used in pastry iil x bs ae 
sauces is similar to those discussed in Chapter 10. Sauce stGtiies ie. e role of these 
contrasting flavours to desserts and cakes. Many sauces are aleo teeth ee and 
plated dessert. o add colour on the 


pASTES 


es a nee 

- erstand the role played by the ingredients in 
each paste, as it will help them to critique their product and enable them to provide a 
different texture by altering the recipe. As discussed above, many pastes used in 
confectionery appear to be like dough, but are classified into pastes. The reason is that 
when they are freshly made they appear like a paste, but when refrigerated, the butter 
texture of dough. It must be understood that dough refers to 
op the gluten. However, while making certain 
ken so that gluten does not develop in flour 
Here short refers to the flakiness of the pastry 


sets with flour to give a 
kneading of flour with water to devel 
pastes, such as short crust paste, care is ta 
otherwise it will lose its ‘short’ properties. 


product. In Hindi it is called khasta. 


SHORT CRUST PASTE 


Pinay, Short paste OF short crust pa 
pat and this shortness in a cookie or many pastry prod 
textures and mouth feel of a product. Short crust paste is usually used for making savoury 
-oducts such as turnovers and pies. Table 21.1 shows the role of ingredients in nekine 


ste is crisp and brittle. It is not elastic and resilient like dough 


ucts is much desired to alter the 


short crust paste. 


i 


Cold liquid, preferably ; 
is sprinkled on wal ICe Wat 

flour and fat is all Wea, Tubh,. 
absorbed by the paste 10 be 


oe Flour is sifted well to provide Fat is cut into or pieces and 
| r in with flour. 


| Flour 
| aeration to the final product. 


Short Crust Paste 


ort crust paste are giv 
but if pies or 


Steps in Making 


The steps in making sh 
used for making short crust paste; 
are used. 


en below. Usually the first two ep 
8 ate 


flans are to be made then the latte 
T Steg 


Step 1 


Mix the butter and flou 
od The cut pieces of butter are rubbed into the flour to prody 
ce a 


size particles. Cold water is sprinkled over and the dough is lighy 
te. Chill in the refrigerator before using. y 


r. This could be done by using the following methods. 


Rubbing in Meth 
coarse breadcrumb 
mixed to form short crust pas 


Pinning Method Cut the butter in 
flakes. Collect in a bowl and sprinkle c 
crust paste. 


Step 2 
Chill the paste in the refrigerator. It 
bag and flattened out with the tip o 


to small cubes and roll with the flour until b 
old water. Collect the paste together to forma = 


will be easy to roll later, if the paste is put in a plastic 
f fingers before refrigerating. 


Step 3 

Pin the dough with rolling pin. If lining a pie dish, roll into a circle, roll it back on to th 
rolling pin, and unroll it in the pie dish. Usually 240 g of dough lines a pie dish of 8 ae 
diameter. There is no need to grease the pie mould as short crust paste contains lots of 
butter. While making tarts or tartlets in bulk, place the tart mould close to each other to 
form a large rectangle. Sheet out the dough and follow the same procedure of rolling it 
over rolling pin and unrolling it on to the tart moulds. Then press the short crust over the 
tarts with the palms and then finish each one individually. The trimming left over shoul 
not be kneaded together; instead just collect them and roll them again i needed. 


—— 


ee wry is docked to allow the steam to escape from it while baking 


2 at pake the shell. Line with greaseproof paper and fill with beans, The 
i a she beans stick to the pastry. When half done, remove the beans and 


paper does not 


bake th 
-, so that it mare golden brown. At this stage, you can add diibmnemialll 
vegetables along with cream and eggs to make a pie called quiche. 


yses of Short Crust Paste 
The uses of short crust paste are as follows: 


e Short crust can be used for making tarts, pies, and flans. Table 21.2 shows the 
difference among tarts, pies, and flans. 

e Short crust can also be rolled and cut into shapes and used as savoury biscuits. 

e It can be crumbled and used as a topping on pies to give a rustic crust. 

e Certain meats are encased in short crust prior to baking. 


Table 21.2 Difference among tarts, pies, and flans 


Tart is a mould which is 3-4 
inches in diameter with raised 
edges. The smaller version of 
| inch diameter is called tartlet. 


Tarts are baked like shells and 
then cooked fillings and creams 
are added to them. They are 
open and never closed. 


Tarts are blind baked and 
cooked fillings are filled. 


This is a dish made in a flan mould. | Flan is a mould that is 6-8 inches 
Pies are usually sweet or savoury _| in diameter with raised edges. 


fillings baked in a flan. 


A pie is usually covered on top with 


Sometimes large tarts which are 
another piece of crust. 


open are also referred to as flans; 
we cannot call them pies as pies 
are always covered. 


The pie is blind baked till half done 
and the filling is put inside and then 
baked again. 


Flans are blind baked and cooked 
fillings are filled inside the shell. 


Tarts are usually sweet. Pies can be sweet or savoury. Flans are usually sweet. 


Examples—fresh fruit tart, 
lemon curd tart, etc. 


Examples—apple pie, Australian 
leek pie, etc. 


Examples—fruit flan, custard 
flan, etc. 


SWEET PASTE 


Sweet paste is sweet in taste. It is short and brittle like the short crust paste; but its 
usage is restricted to sweet products. Table 21.3 shows the role of ingredients in making 


Cold eggs are used as 


-" | -" ‘ scdiehed % is cut into smaller pieces ey 
our 1S SL well to | Fat is liquid. 


provide aeration to and either creamed wi 
| etna product. sugar or rubbed in with flour 
sai like short crust paste. 


Sometimes milk is added 
if almond flour is added 
to the sweet paste, 


If chocolate flavoured 
sweet paste is desired, 
then substitute 

20 per cent with cocoa 
powder. Other 
flavourings, such as 
lemon zest, etc., can 
also be added to th 


flour. f 


Steps in Making Sweet Paste 


The steps in making sweet paste are given below. 
Usually the first two are used for making 
made then the latter steps are used. 


Step 1 
Mix the butter and flour. This could be 


Creaming Method The butter and sugar should be 
it lighter by incorporation of air. This is the 
Sweet paste. Then add eggs 
beat the mix. Now remove 
Sweet paste. Do not ove 


short paste; but if Pies or flans are to be 


done by using the following methods, 
creamed well, The idea is to make 
‘ most commonly followed method to make 
O il 
ne Y one until all the “88s are added. Use a flat paddle to 
ror > mixer ; ‘aref old j . 
ta “ 1e Mixer and carefully fold in the sifted flour to obtain 
] as a & igs ate , , 
mon X as the sweet Paste will lose its shortening effect. 
u>bing in Method 71... : odluc 
coarse breadcrumb om den “~ Pieces of butter are rubbed into the flour to pr 
“© partic — “88S are lightly mixed to form sweet paste Chil 
ng. This me ) 
8: ! his method is not very commonly followed. 


in the refrigerator. If the aste ; 
he . before refrigerating, es ‘S Putin a Plastic 


of fin8° steps are similar ¢ Y to roll later. © out with 
' tp othet three step O that of short crust paste 


et fb 
a , gweet Paste 
; r af sweet paste are as follows: 
| 1c@S 


qe” + paste js used for making tarts 


[ é a the three, refer to Table 21.9. Bea i. Understand the difference 


4 rolled, cut into various shapes, and bak 
t 
( 


; ed as cook ae 
js used 25 base for certain cakes and pastries kies and biscuits, 
, | 


qhin out out sheets of sweet paste can be used as decoration 
S. 


» Pies 


eans cabbage in French. Here bak; 
a ed probably that is the reason why i hee ee shape that resembles 


created in the pastry is filled with different 
Choux paste is not only baked, but also dee 
dients in making choux paste. 


Table 21.4 Ingredients used in choux paste 


* ‘Medum to strong flour should 


The fat used is butter as it gives a | Water and eggs are the primary 


beused, as the gluten is required| better flavour to the product. liquids used in choux paste. 

‘provide good elasticity and Water is boiled with butter and 

‘ome to the paste. flour is cooked until it leaves the 
sides of the pan. It is removed 
from fire and eggs are incorporated 
one by one until a paste is obtained. 

‘lilndia we would use the The quantity of eggs will depend 

‘omal flour. 


upon the size of the eggs, degree of 
cooking of flour, and the amount of 
flour and fat used. 
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— a evel the fat is melted and they, 


"2 anal ly. The fat should be cut into small pic 
é hould boil ee of water through evaporation. If wate, loss g.° bey 
pds. ve : Id ins much fat, making it heavy: oo F 
: step 2 : fat and water emulsion and stir conti a: 
all at once to the fat an spe Yous, | 
Add the sieved aa will prevent lumps from forming in ae oa The floy, a 
Be ooly chen the fat and water has come is detict S paste, called Pana . 
: i C : . 
cooked until it leaves the side of the pan without s & ‘ 
Sfep 3 


anada when the mixture has cooled to approximately 60°C mn, 
eres one om IP rowing Cx yaste to ae “ z | 
heavy paste. Add the eggs one at a time, working the paste a suse “OnSistency bef a 
the next egg is added. The final consistency of the paste for pastries should f all of ie 
back of the spoon. Take care when adding the last of the Eggs as different flours 
different adsorption characteristics. The paste should have a good, smooth Sheen, jj sh Ve 
be soft and should be able to retain its shape when piped. | ould 


Step 4 

This paste does not require a resting period. It can be piped 
immediately and then baked. Choux paste can be piped 
onto lean baking trays that are lightly greased. They can 
also be lightly dusted with flour after they have been greased. 


Step 5 


Bake at a high temperature initially (200 to 220°C, depending on the size). The baking of | 
choux pastry requires a lot of care. While baking, the oven door should not be opened too 
frequently because the loss of heat may cause the pastry to collapse. Also, if the pastryis | 


, ied, it may collapse. The development of 
colour is not sufficient indication that the item is cooked properly. If the ‘shell’ is not fim 
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CHEF'S Tip 
While piping éclairs, 
tube no. 809 is the 
Choice and if any tip is 
formed, wet your finger in 
water and smoothen out. 


ie |  choux paste, after baking, should 
be light for its weight and when sliced Open it should be hollow from inside. 


Uses of Choux Paste 


Choux : 
aste js ~— | 
nad aes a versatile paste and can be used in Savoury or desserts. There are mat} 
Paste and some of these are shown in Table 21.5 


profiterole suchard 


Gateau St Honore 


| Used for making Savoury items Such ag fritte 
balls, gnocchi, ete. 


Piped in tube shape usually 4 j 
baking it is filled with flavoure 


nches long and after 
glazed with melted choco] 


d cream or Custard and 
ate or fondant. 

Round-shaped balls of choux paste baked and filled 
with flavoured creams and glazed with chocolate, 
caramelized sugar, sifted icing sugar, fondant, ete. 


Profiteroles are filled with custard, flavoured with 
‘grand mariner’ and glazed with ¢ 

is built in a height and is use 
cake in France. 


aramelized sugar. It 
das a traditional wedding 


Profiterole shells are filled 
glazed with choco] 


with vanilla ice 


cream and 
ate sauce. 


e of the gateau is 
eme Ciboust and 


A ring-shaped choux paste, baked and Piped with 
whipped cream and decorated with fresh fruits and 
berries. It is decorated with sifted icing sugar. 


Choux paste piped in shape of tear drop and baked to 
make swans. The top is c 


ut and then split in half 
ise to make the wings of swans. 
lengthwise 


The neck is 
in a thin curved shape and baked separately, 
piped in n be filled ‘with créme Chantilly and 
pie d to resemble swans. 
asse 


layered with cream 
OUX Pas Oe ee 
Thin sheets of rd shed with sifted icing Sugar. 
sts & 
and frui 


oat 
gue ‘* 


; as that 


. i akes and thie ceom a is , 
ring for wedding c ! other righ 
figures as the dough like texture alloy“ 


€ F “ead f us 
arzipan is mainly used as CO 
ipan is also used as fj}; | 
Marz P filling for . 


es ised to make flowers, fruits, and 


a figures. © Cher, 
t into various forms and “i 
en Stollen (refer to Table 19.10), and in the production of some high quan 


oor 91.6 shows the role of ingredients in making marzipan. 


Table 21.6 Ingredients used in marzipan 


Good quality refined sugar is | Water is used as a binding It contains q. a aa 
to be used. It is advisable to | agent for almonds and that retards he Bum 


use high quality castor sugar. | liquid glucose. 


Though the sugar will be is boi quid gluco 
boiled, the impurities in the roduel plinble the 
grain sugar will impact on allows you to a s | 
the colour of marzipan. So | it for a longer ¢ TK With 
it is advisable to avoid the without 8 ume 

Crystallizing th 

use of grain sugar. sugar. e 


Techniques Used in Making Marzipan 


Marzipan | 
— ii better : procured from the commercial shops and there are many good 
NS tO do so—qualj 
a. 5 quality of the product, “onsistency, etc. In case of non availability one 
€ marzipans by following the steps given below 


Step 1 


Blanch almonds and skin the 
colour. Dry the almonds we 
oily. You can avoid almond 
mixer grinder. 


mM, if you wis "7 | - 

, od you wish to gela Marzipan which is creamy white in 
COarce 2 

f. ' arsely grind them, ensuring that they do not become 

coming oily by not grinding them in a heavy duty 


1 tn 


mi be dons em 
brush, 


wz - mi" 
iC off the fire and add COarse] one scala aie 
Fic a cleaned marble Surface and let un almonds tb dikainsen 


wet 


= - pli re 
1 ; Pet) 


it coo] down. oe ixte ‘ 
i J ) 
mo .. into a te. Th; | ae ae 
4 the mixture In paste. This paste will form int liaht \ She 
ed down. 0 pliable dough when it is ‘ . 


2d : 
»¢ of Marzipan nb 


a a of marzipan are as follows: 


7, is used for making flowers, decorative figures, and 
moulds. 

_, Itisused for covering wedding cakes and rich cakes, to 
make a smooth base for spreading ‘royal icing,’ which 
icq thick paste made by beating ege whites with icing 
sugar and little lemon juice. 


Check whether \ 
tables, tools, cor ain 

Storage facilities are spotl 
Prior to commencing work 
with marzipan. People 
Suffering from excess - 
sweating of their hands will 
need to wear gloves. It is | 
unhygienic andthereisa 
danger of fermentation. 


» It can be used for modelling purposes and in that case 
one part of marzipan is mixed with one and a half part 
of icing sugar. The paste thus made will remain more 
firm and hard when creating modelling structures. 


¢ Marzipan can be used to make high quality cakes. When adding marzipan Pe light 
density mixture, such as egg yolk, it is necessary to first break down the marzipan to 
avoid lumping. If the preparation uses sugar, blend the sugar with the marzipan first. 
Sugar is an abrasive which will gradually grind down the marzipan and allow it to 


disperse when the egg yolks or other liquids are gradually added. 


MOND PASTE jot Sa 
Almond paste is commonly known as ‘frangipani paste ad rn eet pee 
almonds or marzipan mixed with butter, flour, and eggs. 7 une sy | me eal 
classical cakes such as gateau pithivier. This paste "om ‘a emichalail asl 

: ‘ng pies and tarts. As it is enric 
bef also be used for making pies an ‘noredients in 
x sade of rich quality. Table 21.7 shows the role of ingreaie 


Making frangipani paste. 


q : 


Only butter hastobe  Onlyeggyolksaret|/) J 
Ba fer quality. be used. If the aan ri if a | 
is too thick then ego | Jour jn we 
whites can be adde d 
for thinning down 
the mix. 


2 
% 
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Pe 4 Steps in Making Frangipani | | 

The steps in making frangipani are given below. | 
pee ’ Crumble the marzipan and beat it with flat paddle with sugar and butter ee 
mixture is formed. ais, 
Step 2 


Add yolks one by one until a creamy mixture is obtained. 


Step 3 

Add flour and fold with hands and store in refrigerator. This paste can be frozen { | 

later use. Or | 
| 


Uses of Frangipani 

The uses of frangipani are as follows: 

e It is used for fillings in cakes such as gateau pithivier, almond croissant, ete. 

¢ It is used for filling in breakfast pastries such as Danish pastry and almond croissant 

¢ Itis also used as filling for pies and tarts. In a flan or tart, add frangipani to the tart base 
and arrange sliced fruit such as pear on top and bake at 180°C until golden brown. The 
almond paste rises up encasing the fruit. 


TOUILLE PASTE 


Touille is derived from the French word ‘tulips’ and this name is probably given to 
because it is used for making thin petal-like cookies for garnishes and decorations: 


_— 


0°C until golden by 


Pigs Fe 


ys 


Wen. 
. ee 


ded into various shapes such 


‘ WC ae 
jere are many types of toyj}j, pe Wists, 
texture and mouth feel, though the Sed f garnis 
"aon. Jouille paste can also be 
in them. 


“Tt is made by creaming butter and jc; 
Eggs are added and folded In flour Nac ig 
a paste. 


It is made as per the recipe of basic touille but 
20 per cent of the weight of flour is replaced 


It is used for Sarnishes and 
with almond powder or Marzipan. 


decorations, It can also be served 
With ice creams. 


It is made by mixing equal amoun 


ts of milk, 
icing sugar, and flour which form 


2 al It is used as garnishes for egeless 


dessert. It is used for making springs 
as it takes longer time to set to brittle 
texture as compared to other touille. 


This touille is very different from the above 
mentioned fouille, both in terms of making the 
mix and the appearance. This bakes to very thin 
dark brown sheets with large holes. The butter, 
sugar, and honey are cooked until it comes to 
a boil and flour is added to make a paste. It is 
then cooled and baked on silpats. It is usually 
spread out on a sheet. 


It is used for decorations and 
Served as crisps with ice creams. 


PUFF PASTRY 


Puff pastry consists of laminated structure built up with alternate layers of dough and fat. 
This is achieved by rolling out the dough and giving it sufficient turns until there are 
many layers of dough and fat. When this pastry is baked, the expanding air and water 
Vapour ‘puff separate layers apart from each other, resulting ina delightful, a 
flaky pastry called puff pastry. Though it is a form of dough which is laminated, it F ‘a 
classified into pastes as it is not baked directly. We shall discuss about puff pastry in detai 
in the next chapter on laminated pastries. 


mor custard cream or créme patisserie as called j | ae: 

° In French : I, } = 

‘creams used in cakes and pastry products. This cream can’ Sone. 

-. ysed in both hot and cold desserts. Pastry cream is b CaN also bets 

ured milk, egg yolk, sugar, and starch Its rf amie 
Oiled ,, 


pared om vanilla flavo 

mixture is obtained and butter is added on top to avoid the skin f, tye 

has the same value as the white sauce used in Western cooking So mation The ie 
‘ Me chefs i hj ch 


the mix cooked with milk sugar, egg yolks, and starch is called 8 
am is added to the custard cream it is know Custard cre steve gs 
N as Créme and On| 
P Atiggg y 


when whipped cre 

pastry cream. Pastry cream however has a variation as well. Wh 

meringue is added to the pastry cream it is known as nes. on a rig 
T St py Ped 


cream, as it is used as a filling for gateau St Honore. Here when 
we will also refer to custard cream which can be enriched with hy refer to as Nore 
folded in to make the mixture more delicate thereby making ; Part of whj TY Crean 
for cakes and pastries. Adding of the cream to the custard coal Useful jn CTean, 
mM howey | 
er Tend §8 
Ets 


) / useless for baking purposes. 
The pastry cream is used as a filling for choux buns, fruit fla it 
» etc, w 


the whipped cream being mixed. It can also form 

¢ ’ : . ‘ b 

cobblers’ and pies. It is also used in filling breakfast Danish peal hot 
Stries, 


Table 21.9 shows the role of ingredients used i 
sed in making 
pastry cream. 


desserts ie 


Table 21.9 Ingredients used in pastry cream 


Usually whole fresh |G ; 
a eo . i ‘a asit | Egg yolks are beaten with| C 
Rha es , Pe en sugar. This is done to : ommonly proprietary 
break the yolks, so that Powder is use 
one can use a 


they cook unif ormly. mixture of corm fl 

our 
and custard powder in 
ratio of 1:1. Some recipes 
just use plain flour butin 
that case one has to cook 
for long time to getrida 
the raw flavour of flout 


Cold 


, 


Bit A pith 
a . : 8ive amu REY 
ea % lighter Product, 
“al af fe) 
«in Making Pastry Cream 


} _ steps in making pastry “ream. are given below, 


a 


ue : é T Sour it will 
the emulsion of eggs fairly quickly ang will al ae Pee se will form 


Temper the egg and flour emulsio 
into the egg mix whilst mixing co 
same temperatures and hence wh 
and will not form lumps. 


Step 4 

Boil the pastry cream until it starts to bubble. 
Step 5 

Remove from fire and add butter and mix well, 


Step 6 


= Tempering means adding little amount of hot liquid 
ntinuously, This helps to 


‘a bring both the mixes at almost 
€n added, the €gg and starch mixture will disperse equally 


Use immediately or wrap with plastic and keep refrigerated until further use. 


Uses of Pastry Cream 


The uses of pastry cream are as follows: 
* Pastry cream is used for fillings in tarts, pies, and flans. 


* It is used for filling between sponge cakes to create gateaux and pastries. This is a 
neutral cream flavoured with vanilla. It can be flavoured with any desirable flavours. 
* It is used as a base for hot desserts, as it can be baked also. 


® It is also used for filling choux pastry items to create desserts (refer to Table 21.5) 


a 


and have a smooth texture, whic isir : 


5 L 
» 


ifferences betwee 


> eras 


4 en, be ae 
n mousse and soufflé ay 


ce ea ie 4 is 


Soufflé comes from the French word %y 
means to fly. 


Soufflé is a light and airy textured desea : 
texture is provided by the whipped yolk the 
flavourings carefully folded in with men"! 
may or may not contain créme Chantilly be It 
are the main ingredients. 


se comes from the French word moussi, 
2ans to froth. 

neg’ the 
ee Wi e is provided by 

ae ‘ T 1e texture eth A forms the most a 
| whipped aim ‘ent in the mousse. It may or may 
not contain eggs. 


Soufflé traditionally was made sayo 


. inciple is Ury and 
Mousse can be made savoury ond i Pe ped _| always had a starch base, usually béchamel say, 
same—mince the meat and a mixed with egg yolks and whipped °8E White,” 


folded in. 


Traditional soufflé was baked and hence ae 

straight from the oven, but chilled soufilé which; 
a very recent addition to confectionery jg a 
cold and is sweet. 


cream. 


Mousse is always served cold. 


Soufflé is traditionally made in soufflé mould. 
Chilled soufflé is prepared in such a way that it 
seems as if the mixture is coming out of the mould, 
as happens naturally in case of baked soufilé 


Mousse can be set and presented in any mould. 


Table 21.11 shows the role of ingredients in making whipped cream. 


Table 21.11 Ingredients used in whipped cream 


Bakery cream with at least Castor sugar is used as it will | Vanilla pods are scraped and used 
40 per cent fat content is best _| dissolve well. to flavour the cream. 
suitable for whipping. 


Cream should be cold and even Usually 200 g of sugar is used 
the bowl and other equipment | to sweeten | litre cream. 

used in whipping cream should 
be cold so that cream whips 
faster and to a good volume. 


Other flavourings, such as citrus fruit 
zests and fruit purees, are added to 

flavour. It is always advisable to use 
natural flavourings as against synthett 
ones for better quality. 


s 


=" 
iS 


a wil give @ synthetic taste if not whipped to right consistency. 


paki 5 ? 

be form butter and water while mixing 

gp! . ne Maas A : ay 
yare using imitation cream, make sure the cream does n 


& : If 
aie wa 
"gic cream always comes frozen. Whip normally to right degree and not under whipped 
ed, 


9 
wea 


| 3 and scrapings from the vanil] Gees | 
0B" a medium speed. * Pod and whip 


ae of the cream sli 

eep we consistency slightly under whi 

Ke ail be mixed or folded again into Fine. js 
si eakes. If it is whipped to the right degree, it fee 


ot have any ice ctl 


a) 


7 


step 4 
» imitation cream can be stored refrigerated f | 
Tb illy must be used immediately or upto two days, but freshly whipped 


creme Chan 
yses of Creme Chaniilly 

The uses of creme Chantilly are as follows: 

» Itis used for filling between sponge cakes to create gateaux and pastries 

» It is used for making various dessert such as mousse and soufflés. | 

» Itis used for serving with coffee and milkshake. 

+ Itis used as a condiment with fresh fruits such as strawberries and mangoes. 
» Itis used as a condiment with scones in afternoon tea. 


CAPRICE CREAM 


Chantilly. The only difference is that it is whipped 


hipped, one fifth of whipped cream is replaced by 
ted until further use. It is mostly 


Caprice cream is a variation of créme 
without sugar and when the cream is w 
broken pieces of meringue. The cream is left refrigera 


used in the filling of cakes and pastries. 


WITER CREAM 


are creamed to produce a smooth 


Equal quantities of unsalted butter and icing sugar 
be stored in a sealed container in a 


ed creamy mixture called butter cream. It should 


7 consistency before using. Butter i. 
ake cakes and pastries. This is on : re 


ee 
.) Wi : 


ings and can be flavoured with any kind of flavourings 1° ey 
fancy shapes for children’s big Otc 


the butter cream to make 
.d in butter cream are very simple—only butter and sugar; byt : Ys, Mh 
tients is crucial, as this filling is never cooked and will be used ag i qa, 
: : 


Table 21.12 shows the role of ingredients in making butter cream. 


‘aD 


gs 
mit Table 21.12 Ingredients used in butter cream 


= _ | =i. 
Butter cream can be flavoured ya ~ 
Wi 


Only good quality icing sugar 
is to be used. It is important to melted chocolate, vanilla pods 


sift the sugar so that there are | citrus fruits, or even synthetic 4 


portant to use only 


is im 


age ite 
butter. Fresh whi Ze of 


AV Ours 
) 


| butter that is home churned 5 
| cqmetimes have an odd flavour | no small granules of sugar in | as combining it with fresh fruit 
| and too much water in the the mix. As this cream can will not form an emulsion ang reg 
mix. So care must be taken to also be used for writing on the} cream will split. Liquors and ae 
beat the butter alone to remove cakes, it becomes a nuisance | such as rum, whisky, etc., can be add 
any water present. when the small sugar crystals | to the butter cream. Before addin ed 
get in the way and block the | powdered colour, mix the calles 
few drops of water and then mix a 


flow of icing. 


with the butter cream. 


Steps in Making Butter Cream 
The steps in making butter cream are given below. 


Step 1 
at the butter is at room temperature, as it creams 


Collect all the ingredients. Make sure th 
well if it is not very cold. Cut the butter into smaller pieces and beat it on slow speed with 


a flat paddle for 5 minutes. 


Step 2 

Sift the icing sugar and mix it into the butter. Make sure 
machine is turned to one as the icing sugar might fly out, if the mixer is run 0 
medium or high speed. Let the icing sugar incorporate and then run the machine on high 


until the cream is light and fluffy. 


that the speed gear of the 
n the 


Step 3 

Remove from the mixer and scrape out into a clean plastic bowl and store in 

“ al " ed hag sel cream known as ‘Italian butter cream’, Itis made 

ae suger and or. : ri meringue is made by whipping egg whites with alt 

Be eee ti rest of the sugar is cooked to 118°C and slowly added to the e6 
ian meringue. This type of meringue is more stable than the French oF 


a cool place. 


— 
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- es. The French meringue contains plain egg whites whipped with sugar 
Pk flufly mixture whereas Swiss meringue is a cooked meringue. The recipe 
th ringue is similar to that of French meringue, the only difference 1s that 
she OW “4 is whipped over a double boiler and hence, the meringue 18 more stable 
oe nch one. A part of Italian meringue is folded in butter cream to make Italian 


‘yan the Aah which is lighter as compared to the French butter cream. 
e ereatth 


7 


‘Ie 
a 
ofti ! 


, as of butter cream are as follows: 
eu 


It is used for filling between sponge cakes to create pateaux and pastries. This is a 
neutral cream flavoured with vanilla. It can be flavoured with any desirable flavours. 


e Itis used in piping bags to decorate the cake and pipe wordings on the cakes. 


NON CREAM 


Lemon cream is commonly known as lemon curd and is a smooth, creamy paste that has 
abalanced taste of sweet and sour. It is often known as curd because of the slow poaching 
of eggs in butter and lemon juice with sugar. Lemon curd was invented for usage with 
scones instead of jam in England, but slowly people started to use it as topping and filling 
for cakes, muffins, and tarts as well. When piped into a tart, the mixture is very sharp, so 
to cut down on the sharpness, whipped meringue is topped onto the tart and gratinated. 
This is very commonly eaten as lemon meringue pie in the USA and the UK. 
Table 21.13 shows the role of ingredients in making lemon cream. 


Table 21.13 Ingredients used in making lemon cream 


Unsalted butter is Lemon juice is used Egg yolks help to forma | Granular sugar will be a 
used. Butter helps traditionally to make lemon | creamy texture. The good choice as it will get 
the curd to set into a | cream. Various other fruit proteins present in eggs | dissolved in the lemon 
creamy texture when | juices might become bitter | coagulate with the juice. 

itbecomes cold. If | after cooking. application of heat and it 
oil is used instead of gels up together with 
butter, the mixture butter and juice to form a 
will be runny. cream. 


Steps in Making Lemon Cream 


There are two methods of making lemon curd. One of the methods is to combine the 
butter, sugar, and reduced lemon juice on a low heat until the sugar has dissolved. Then 
the mix is added into a machine with wire whisk and an egg yolk is added one at a time 
until all the eggs are incorporated and the mixture has become thick. The mixture is 
removed from the bowl and pen im a plastic container and chilled until set. Metal 
containers might react with the acid present in the lemon curd and he 


to store it in plastic containers. 


i = 


nce it is preferable 
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d commonly followed in making lemoy, 
free methods. 


The steps of the other metho 


Cre 
below. It is one of the easiest and hassle- am 


i BV, 


Step 1 
Combine butter, egg yolks, sugar, and lemon juice and mix well to break the 


with sugar. 
Step 2 


Cover the bowl with aluminium foil and place over a bain-marie. Remove a, in 
15 minutes and mix again to form a homogeneous mix. Place it back on the douby Ke of 


and cook for another 1 minute. ‘ 


“8 Yolk, 


Step 3 
Remove from the fire and allow cooling. It will settle into a thick cream which 
piped into tart shells. Can be 


Step 4 


Use immediately or wrap with plastic and keep refrigerated until further use. 


Uses of Lemon Cream 


The uses of lemon cream are as follows: 

e It is used for fillings in tarts, pies, and flans. 

e It is used for filling between sponge cakes to create 
gateaux and pastries. This is a neutral cream flavoured 
with vanilla; it can be flavoured with any desirable 
flavours. 


CHEF'S Tip 
When filling tart Shell with 
cream, brush the inside of the 
tart shell with melteg Chooo- 
late. This will form a film and 
prevent the tart shell from 
getting soggy from the liquid in 
the cream. 


¢ It is used as a condiment with scones and, dry cakes in 
place of jam. 


GANACHE 


an and truffle are made with chocolate and cream. Chocolate ig an indispensable 
roduct in sweet pr ac . 
p ae preparation. There are two types of chocolates available to chefs— 
coverture and compound chocolate. Chocolate is used in a variety of ways—for dipping 
sweets, pastries, marzipan shapes . 
moulding of eggs and figures, flavouri icl 
Pees etc. 88 gures, Havouring creams, icing 
Coverture ch is a hi 
Dion race ocolate is a high-class product—smooth and refined. It is manufactured 
S, su r : ) 
BE are eo gar, and cocoa butter. To produce a milk coverture, full-cream milk 
O 7 a mn : 
I es ctvath eed and sugar. The cocoa butter gives the impression of 
. ahi because the melting point is just below body temperaluré 
ure contains ‘ a j 
Ne anmtee ains cocoa butter it needs to be tempered prior to using: The 
melting points, | cee ee Duter has two lypes of fat crystals with two differen! 
§ points. If the coverture is not tempered ly when 
Ipered, the cocoa butter would set slowly ¥ 


Pastes, Creams, Fillings, and Sauces 447 


| stals to bind together. 
p ‘, process requires considerable skill, ti ri = 

pet 2 with it, preferring to use compound chocolate that only requires melting to be 
got -s use: 


e, melt chocolate, 


The truffle and ganache have the same in 
each other in preparation and usage. Though Many chefs use these words—truffle and 
ganache—interchangeably, there are differences between the two (refer to Table 21.14). 


Table 21.14 Difference between truffle and ganache 


To make ganache, cream is brought to a 
boil and chopped chocolate is added in the 
ratio of 1 part cream and 1 part chocolate. 


To make truffle, cream is brought 
to a boil and chopped chocolate 
is added in the ratio of 1 part cream 
and | and 4 part chocolate. 


The mixture is cooled down and then 


Truffle sets into a dark creamy paste. 
whipped to creamy consistency. : 


Ganache is used for fillings of cakes and 


Truffle is warmed slightly till it becomes 
pastries. 


flowy and is used to glaze the top of 
chocolate cakes. It can be used as a 


filling to produce a dark chocolate 
truffle cake which is very rich. 


The chocolate needs to be mixed together with dairy 
cream that has been brought to the boil and allowed to 
set to firm paste. This product is called truffle. A ee, 
variety can be made by using a mixture of ge 
milk, or by using milk alone. The nia a 
may be adjusted by decreasing ya. we 
proportion of chocolate. Both ganac aie ie, 
also be used for piping purposes. Truiile 


! ache. 
Pit» pat of whipped cons ia eee 
O 
Table 21.15 shows the role 


CHEF’S TIP 
The truffle if mixed with small 
amounts of sugar Syrup, will 
give a shine to the truffle, 
Some chefs add a small 
amount of gelatine into the 
truffle and it sets like a thin 
Shiny glaze on top of the cake. 


depending upon the end use of 


Use couverture chocolates only Ke da 
chocolates do not have quality ie OMpoy 


4 Na ‘steps in Making Ganache 
on The steps in making ganache are 


given below. 


Step 1 
Boil bakery cream and take it off the fire. 


Step 2 
Add chopped chocolate and mix with wo 


smooth paste. 


Step 3 
Cool the ganache and whi 


oden spoon till all the chocolate has melteg 
log 


p it into a creamy mousse texture. 


Step 4 
Use immediately or wrap with plastic and keep refrigerated Re 
ae CHEF'S Tip 


until further use. 

When making ganache or 
truffle in bulk, chop the 
chocolate and put into a dough 
mixer with flat paddle. Boil the 
cream and pour on top of the 
chocolate. Let the chocolate 
soften and then put on the 
mixer at low speed to create a 
smooth paste. 


Uses of Ganache 


The uses of ganache are as follows: 

e It is used for filling sponge cakes to create gateaux and 
pastries. It can be flavoured with any desirable flavours 
such as whisky, rum, etc. 

e Itis used for filling choux pastry items to create desserts. 


SAUCES 


We read about sauces in Chapter 10. The sauces discussed in this chapter are only sweel 
sauces or sauces that can be served with desserts or cakes and pastries. The purpose of 
pring es with desserts is to add colour to the desserts and provide the necessaly 
a... , ali sei ht ot enhances the nutritional value of the particular 

ion, ae toa stein es dish. | ~~ 
SE Rhcine, etc, Though Sn i ate — wars terminologies tt , : 
creams listed above, but it is classified tae to English -— ‘a 

sille er sauces. When the creme Anglaise 


_ 
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od cream and set in the moulds with the h 

A ‘orols Or Bavar 

. ree Bavarois or Bavarian cream The 
tl fit ingredient used, for example 
yj at 


Ip of gelati 

name a th Belatine, the dessert is then 

4 basta he dessert will be coined on th 
rT in | ango Bavarois, chocol; 7 “ 

se auces, made by using milk or cre » Chocolate Bavarois, etc 


rhest me am and thick i 
' Rae ” 5 ‘ AC C . - ened W th a . 
scustards. These should not be conf ith eggs, cc 
vate ol be confused wi £88, come under the 
sed with cust: 
‘ustard cre 


23s he ; yle ‘) , . vo Jer ‘ F , 
* sed above. | ible 21.10 shows different types of custards and re Or pastry cream as 
a ' USt¢ S an 1eir uses 


Table 21.16 Types of custards 


—e 
Sart ee a ee 


- sd This is the uncooked mixture of mi 
ye with eggs and sugar. Usually | litre prerte ee i alles 
milk, or both depending upon the usage, are e It te ie oached i 
combined with 200 g sugar and 10 whole eggs. | with sir Bi 
famous dessert called sot 
caramel. 
¢ Basic custard can be poured onto 
diced, leftover breakfast rolls and 
baked to produce a baked dessert 
called diplomat pudding or bread 
and butter pudding. 


This can be used for the following. 
¢ Making a base for many desserts 
such as Bavarois. 
When the Bavarois is filled in a 
mould lined with slices of Swiss roll 
it is then called ‘Charlotte royal’ 
and when it is lined with sponge 
fingers, it is called ‘Charlotte russe’. 
e Served as a sauce. Creme Anglaise 
can be flavoured with many 
flavours such as citrus zests, 
caramelized sugar, and spirits such 
as brandy, rum, and whisky. 


‘Creme Anglaise | Milk or cream is boiled with sugar. Egg yolks are 
_ beaten with a whisk and then tempered with hot 
214 | milk or cream. The egg yolk mix is then mixed 
| a. | back to the liquid, stirring all the time with a 

| wooden spoon, until the custard is thick and 

| coats the back of the spoon. The ratios are same 
| as that of basic custard and only difference is 
that instead of whole eggs, only yolks are used. 


e Used as a base for desserts such as 
mousses and soufflés. Served as a 
dessert all by itself, for example, 
zabaglione from Italy. Used also 
for topping upon fruits and berries 

and gratinated. 


Sabayon Egg yolks are mixed with sugar and few 
tablespoons of liquid such as milk, cream, or 
liquor and are whipped over bain-marie until 


they form ribbons. 


e any classifications like Western sauces, but the 


Sauces used in pastry do not hav 
n Table 21.17. 


sauces are broadly classified as shown i 
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Table 21.17 Classification of pastry sauces 


Classification 


A toe Ee. pate. € : 6ar . — 
Puree based Various types of fruil purees, such as ‘coulis’, are —_ coulis is served with q 
fruit based. The fruit is stewed with some and ice Creams, Coulis fold. essen, 


whipped cream regy}te ; wi 
ts W 
called ‘fool’. It is used a” . essen 
a 


or filling for cakes and paste Ping 
a 
Refer to Table 21.16, : 


amount of sugar and cooked till soft. The sauce 
is either left coarse or passed through a sieve 
resulting in a coulis. 


Refer to Table 21.16. 


Truffle can be thinned down with milk, cream, 
or sugar syrup to obtain chocolate sauce. The 
colour of the chocolate sauce can be regulated 
by adding the milk and cream in required 
proportions. 


Custard based 


Chocolate based 


Served with ice crea 


ms, de 
8 
cakes, and pastries. Srts, 


Served with ice crea 
cakes, and pastries, 


Reduced cream with flavourings is widely used 
in confectionery. Caramel sauce, butterscotch 
sauce, etc. are examples of cream-based sauces. 


Cream based ms, desserts 
b] 


These sauces are basically reductions of liquids 
such as wines and fruit juices. 


Miscellaneous Served with ice creams dia 
’ Serts 
’ 


cakes, and pastries, Mixed with 


whipped cream to make fj]]; 
for cakes and other deignaaae 


ADDING FLAVOUR TO THE PASTRY SAUCES 


Flavour is the total sensory impression formed when food is eaten. It is a Combinat 
sensations of taste, smell, and texture. Many of the sweet sauces are based pe othe 
flavouring agents, for example, vanilla, fruit pastes, nuts, spirits, etc. Skilful ble gh 
flavouring agents with the basic sauce is the key to successful sauce making. The an hy 
; is 
acteristic flavours, If you = 
ich can be overpowering, 


Table 21.18 Flavourings used in the pastry sauces 


Flavouring 


Description 


Salt is t ; 
in i a eee for the seasoning of food; but its application 
thoant is limited. It is used to bring out the natural flavours in 


Acids in the fo 
rm mon iu; od 
of vinegar and lemon Juice are commonly used to flavour fo00. 


Conid 


/ wre These are deriv ed from the Natural Puon 
fe nat . 
he best favouring San p 
S, but al : 
5O the 


an 
the mc 


macerating the 


The ves skilfully ree the 5; ites 
successtul pastry cooke , Fre 0 Spice Orh 
cloves, and mint, quently used herbs and sp a rina matic to 


Thev contain the PMncipal flay 
oils are Most useful jn Patisse 
without detenoration. 


Our of all fry 


its, ny 
rie work, ae us 


th on, and flowers, 

°Y will withstand high 
Many flavours can now be m 

ot useful when the natural subs 


ade artificially. sia 

titute is not ae with discretion, they are very 

. urs | These are compounded from 

an the true bouquet of the naty 
essence. 


both natural 


and artifici 
ral flavour, re _ se 


' urces. Such essences ha 
inforced with the strength of the salted 


al These are products that impart the true flavour of the fruit 


_. ang liqueurs | These are expensive and therefore should be used with 


_ creams, icings, sauces, etc. They shoul 
are to be baked. Some of these are available as concentrates and are ideal for 
| cooking purposes. 


“0MMON FAULTS IN SAUCE MAKING 


\any a times the dishes do not turn out to be as good as desired. The reasons could be 
many. In case of bakery and confectionery, where each process is weighed and scaled, the 
‘emperature is to be taken into account apart from various other factors that influence the 
nutcome of the product. The quality of flour varies in different countries because of the 
vil and processing techniques. So chefs have to adjust their recipes according to the 
ingredients available. Some errors in bakery and confectionery could be technique and 
process related and chefs can fix them, once they know the source of the problem. The 
most common faults that could occur during making sauces for pastry are as follows: 


Lack of Flavour ( poor base) This happens when the flavouring used was insufficient, 
w the quality of flavouring was old and lacked the desired flavour. 


Too Strong a Flavour This is the result of using too much flavouring. 


Starchy Flavour The insufficient cooking of sauces gives it a starchy flavour. 
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The sauce is too thin W 
desired consistency. 


Too Thin 
cooked to the 
Sauce Ferments This happen 


Incorrect Colo 


hen insufficient thickening jg added 
> Or th 
e 


s when the sauce is too old or it jg rie 


ur The use of too much artificial colour causes thig 


Mi, ’ 
Ny 


p “Dey, 


cece CONCLUSION 


ee 


In the previous chapter we discussed various kinds : 

sponges and cakes. In this chapter we discusse 

various kinds of pastes and creams that can be used 
the cakes. After the 


for fillings and decorating 
completion of this section, you could make cakes of 
international standards. As baking of cakes calls for a 


lot of skill and patience, itcan be perfected by practice. 

We discussed various kinds of pastes used in 
confectionery and read about the versatile uses of the 
pastes. We saw how some pastes, such as choux 
paste and puff pastry, form a base for many desserts, 
while other types of pastes, such as frangipani, are 
used in the fillings of gateau pithivier prior to baking. 
Some pastes are used for making garnishes and 
decorations (touille paste). 

We discussed short crust paste and sweet paste 
and understood the uses of the same. We also saw 
how techniques can affect the final product. If the 
ingredients in the sweet paste or short paste are 
kneaded, then they will form into dough; but just by 
treating the ingredients differently, we get the product 
that can be used for making cookies and pies. In each 
category we also discussed the role played by the 
ingredients in making of these products and how we 
can alter them to change the textures. While discussing 
creams, pastes, and sauces, we also discussed 
various other pastry-related things such as differences 
among tarts, pies, and flans; differences between 
mousses and soufflés. We focused on the making and 


oe A chilled dessert made by folding crame 
laise into whipped cream and setting wi 

: ; g with gelatine in 
Brandy snaps A type of crisp cookie used for decoration. 


usage of choux pastry and var 
Ou 
the same. § dessa, 
h 


We also discussed varios yy 
from whipped cream and UNderstoog ,- 28 a, 
can be flavoured to enhance W the oa 

the text Cr 
Urag : “any 


The crunchy texture of caprice cream 
from creme Chantilly and the weegaaill 
will provide a different mouthfee| or te eee, 
We also discussed in detail butter Ps, 
most commonly used filling in cakes pa 
Lemon cream and ganache were also ni: 
difference between ganache and truffle | The 
understanding of the uses of each. Whi, 7 Oy 
ganache and truffle we also touchag el 
versatile commodity used in peal 
chocolate. We discussed various ee 
and their uses and also briefly discusseq 
of chocolate and the purpose of the same nie 
We discussed various types of sauces 
classification and once we are able to prod la 
with fillings and toppings, we can then Bhi 
on plate with accompanying sauces ang ae 
create plated desserts for a la carte and buttets 
also discussed some common faults in sauce 
and how to rectify them. a 
In the next chapter we will discuss laminated 
pastries and this will complete our basic and elementary 
knowledge about bakery and confectionery. 


~%, 
the Me 


Caprice cream Variation of creme Chantilly. we 
sugar is replaced by broken pieces of meringué 
Charlotte royal Bavarois lined with sliced Swiss 
Charlotte russe Bavarois lined with sponge hinge 


ler AN English dessert where @ Sponge 

jate 0° : ih pastry cream and topped with cooked 
60 1002 Ww ith crumbled sweet paste on top, 
6" xed rocolate Chocolate stabilizeg with 
c 

a fats. 

C ize" and ee with sugar and pureed toa Sauce. 
a0" ie ook chocolate available in blocks or 
e 


e 
gfe 
ound 


ats. ise Cooked custard of milk, sy ar, 
pel? ; anglaise gar, and 


09 yolks. ame! Adessert made by poachin 

rome a mould lined with caramelized sy 
in 

usta 


9 the basic 
Qar. 
ciboust Pastry cream mixed with a 


Part of 
creme also known as St Honore cream, 
menin ue; tisserie French for pastry cream. 
creme F stry A type of breakfast pastry, 
panish pudding Dessert made by USING toasteg 
ae bread or leftover breakfast rolls, Soaked with 
bu 


ic custard and baked. il | 

Dessert made by folding in fruit purees or Coulis 

0 

ih whipped cream. 
-angipani Paste made from almonds, Sugar, eggs, 
putter, and flour. | | | 
French meringue Egg white whipped with Casto 
ganache One part cream and one and a half 
chocolate cooked together and whipped to a crea 
cold. It is used for fillings. 
Gateau pithivier A disc-shaped cake m 
sandwiching two discs of puff pastry with almo 
and baked in the oven. 


Gratinate To colour the top of the cake under the 
radiated heat source. 


r Sugar. 
Parts of 
mM when 


ade by 
nd paste 


1. Define a paste in the context of confectionery. 
How are these different from pastes used in 
Western cooking? 


. What do you understand by cream used in pastry 
kitchen? 


NO 


. What is the difference between a short crust 
Paste and a sweet paste? 


How would you differentiate among a tart, flan, 
and a pie? 

' Whatis the role of flour, fat, and liquid in short paste? 
' Short crust paste and sweet paste need to be 
short. What do you understand by this and how 
Would you ensure that the final product is short? 
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Italian meringue Egg whites whipped with sugar syrup 
Cooked at 118°C. 
July pan A type of decorating paste, 

©Mon zest The outer skin of lemon, without the 
White pith. 
Muffins Breakfast pastry made by the pound cake 
Method and baked in tart shells. 


Panada Starch thickened with liquid to resemble a thick 
Paste or dough. 


Pastry Cream Milk coo 


ked with eggs, sugar, and starch 
{0 produce a 


creamy product. 


Per Sipan Marzipan made by using kernels of stone fruits 
Instead of almonds, 


Quiche Savoury pie baked in a short crust paste. 
Royal icing 


Egg whites beaten with icing sugar and 
cream of tartar till it becomes like a thick paste. 
Swiss meringue Egg white and Sugar whipped over a 
bain-marie. 
Temper Used in different contexts. Tempering of liquids 
means adding a hot liquid to a cold one, to bring them to 
the same temperature. In case of chocolates, it refers to 
heating and Cooling the chocolate to allow it to be used 
for garnishes. 
Truffle One Part of cream 


cooked with one and a half 
Part of chocolate to a dark creamy texture. 
Turnovers 


Small snacks or desserts made by rolling 
the puff Pastry into thin shapes like Square or circle and 
filled with a filling and turned over fo encase the filling 
and baked. 

Vanillapod A small pod that contains vanilla flavour. 


Zabaglione ttalian dessert made by cooking €gg yolks 
and sugar with Marsala wine. 


CONCEPT REVIEW QUESTIONS 


Te 


List the steps used in making short crust paste. 
8. 


What are the factors that cause shrinkage of 

short crust paste and sweet paste? 

. Define the role of ingredients in making sweet 
paste. 

. List five products made by using choux paste. 

. Give names of at least three classical desserts 
made from choux paste. 

. What is the principle behind rising of the choux 
paste and the hollow structure? 

. List the steps involved in making choux pastry. 

. What is the difference between a marzipan and 
a persipan? 
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1: 


and taste the prod | 
products. Make a creative cake with this cream and compare with each other. 


— List at least five type 


— What is t 


production Operatior Ss 
How is marzipan different from almond paste? 


Give at least three uses Of marzipan. 


What are the steps involved in production of 


marzipan? | 
Name al least two products made by using 
frangipan. | 

' te? What is It used for? 


What is 4 touille pas | 
5 of creams used In pastry 


kitchen. 
eam 


he difference between a pastry cr 
and creme Ciboust? 
How would you differentiate between creme 


Chantilly and caprice cream? 
List at least three differences between a mousse 


and a souffle. 
What care should be taken while whipping cream? 
How do you make the butter cream and how 
should it be stored? 

What kinds of flavouring 


cream? 


s can be added to butter 


PROJECT WORK 


ake at least five different paste recipes from the reci 
' recipes provided j 
the pastes and write your observation in the chart below. Pes provided in the DVD ang 


In groups, m 


Name of paste 


ee 
aT. 


What are three differant 5 —— 
what is an Italian butter ‘ €8 of Me , 
What is lemon curd? Howe a "ay 

. What is a ganache and a hie. Mader %, 


. Write a short note on chor 


. What do you understand p 
of chocolates? 1 Worg te i. 
. Write a short not Me 


_ What is Bavarian cream? List q 


. Define zabaglione. 
. How would you Classify the We 

How is coulis different from ve 
. List at least three broad cate 


. What are the common faults in s 
. What are the differences between 
eSsq 


What 
9 arg | 
late. 8 Me, 


kitchens. How are th 
ev ol 
sauces? ’ 
List three types of custards and h 
the; 


classical product Own 
S made from i, “ay, 


Uc 
Pur Ge 8 


used in pastry sauces Gries of flav 
: Ury 


Akin , 
extracts? Nees y 


COMPare 


pastries with the same. Compare the 
oi ; results of the cak 
3. Visit the va es and see the difference i 
pict ie seid shops in the city and write down the various types of a in the products. 
ae a4 : make one of fillings that were used for creating those produ es and pastry products 
; eam and add various flavours to th ep 

products to the crea o the same. Compare the results an i 

m such as roasted chopped nuts, chopped chocolate an Saal pt 


Objectives 


yoning this chapter, you should be ah 
rand the different types of laminat 
' 


le to: 
ed Pastries 


" ach pastry 


gre various kinds of products made from the Same ingredients 
' Be and the various techniques used in 
wo 


Preparing Danish Pastry and croissant 
sow the role played by different ingredients in making laminated pastries 


mODUCTION 


The word ‘lamination’ means covered with thin f; 
in cooking, it means a dough layered fat in S 
separated by fat. This is achieved 
folding it several times to get the 
plain dough to produce puff paste or fermented 
duce croissant and Danish pastry th 
the world. Sometim«: dough 
example, strudel from Au: 
and used fo) 


ATIC)\) pILLE POSE 
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yeast dough can be laminated to pro- 


ast rolls eaten around 
is rolled out very thin and then laminated with fat, for 


iria. Very thin sheets of ‘phyllo pastry’ are laminated with fat 
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. a Sie ‘a ‘ af " by as '* | 
Puff pastry consists of laminated structure built up of a ternate 1AyEROn dongh 
This is am oi by rolling out the paste and giving wie, furns unti vata 
ay hundreds to thousands of layers of dough and fat. When 2 pastry is baked, the ome 
| ing air and water vapour ‘puff’ the separate layers apart fee each other, resulting 

delightful, crisp, light, flaky pastry. When the thinly sheeted piece of puff Pastry jg ba 


the puff goes through the following stages. 
in the oven, the pull g d creates gaps between the sheets of iis 


e The fat present in the layers melts an a 
e The dough sheets start to harden and maintain their shape as the gluten Present i, 


them coagulates and holds the shape. 
e As the heating continues, the liquid in the dough turns to steam, which Pushes ty 


sheets of the dough apart and pushes them upwards. 
e The end result is the pastry which is almost 10 times thicker than the original size tha 


was put in the oven. 
Puff pastry is also known as mille feuille in French and literally it translates t, 


thousands layers. The number of layers in the pastry is not fixed—the layers eoyjg be 
between 700 and 1500 depending upon the rolling of the puff pastry. It is also known as 
leaf pastry, as when it bakes each layer of dough resembles a crisp leaf. Puff pastry i 


rolled in such a way that the layers of dough and fat form naturally. 
Table 22.1 shows the ingredients used in puff pastry. 


Table 22.1 Ingredients used in puff pastry 


SESE 


The fat should be | Cold water should | Usually lemon juice is | Salt is the only 
elastic and should | be used as warm added. This is done |flavour added to 
water tends to make | for two purposes—to |the puff pastry. Salt 
a warm pastry. Also [havea bleaching gives a colour and 
when warm water is |effect on the dough — |taste to the end 
and to strengthen the | product. It also 
helps in the 
keeping quality of 
the product, as it 
prevents staling. 


Hard flour or 


bread flour is 
preferred for puff | have a high melting 


pastry. The gluten | point. The quantity 
must be well of fat should be 
formed and elastic | equal to the dough 
so as it can hold the} for best results. It is | will melt, thereby 
layers of fat when | best to use butter; making an oily puff 
but care has to be pastry. 

taken as it has low 

melting point. 


used, the fat encased 
gluten strands, 


rolled. 


( ‘wnld 


_— 


ntd) 
—ntof | Remaining 20 per- Cold liquid 
ade | cent of the flour is Preferably ; 
aA creamed with butter | ig lied ort Hi 
y ‘ and and the butter is set dough, The do e 
rath acid; into a rectangular needs to be ugh 
alt shape to make neaded 


Until the ¢ 
‘butter block’, This ftine a i 
helps the butter to Screen teg ais 
stretch while rolling, Chapter 9) er to 
thereby ensuring 
even distribution. 


Types Of Puff Pastry 


cue YPes of puff Pastry—‘thalf’ ‘three-quarter,’ ‘full,’ and 
a € the amount of fat to the weight of flour. ‘Ful? denotes 
ur, three-quarter? means thre 


©-quarter of the weight of the fat 


to the flour, etc. 


Inverted puffis a Specia puff pastry, where butter is not encased in the 
dough; but on the contrary, dough is Encased into by 
difficult, but with a |; achieve the 
much better results. Croi 
prepared in much the sam 
dough is laminated by 


neased with butter and then folded in 
various ways depending upon the method used. 


METHODS OF MAKING PUFF PASTRY 


Commercial chefs commonly use one of three methods to incorporate fat into the 
dough. These are known as the French (Continental), English, and Scotch methods, The 
difference among these methods is the way that the fat is encased into the dough during 
the stages of rolling and folding. Before we go on to describe the methods of lamination, 
let us talk about the methods of rolling and folding the pastry to give it the laisse 
layers. These methods are as follows: 


Three Fold or Single Turn Ro 


ll out the paste into a rectangle and fold it equally into 
three parts. 


Book Fold or Double Turn Roll out the paste into a rectangle, fold the ends in first, 
ook Fo | ‘ 
and then fold together like a boo 


hod involves using the combination of sing] 
— thod This met g mdination of single and 
Combination Me 
double folds. 


, «CN 


PICT | M thod q ! 

Let us understand the 

Step 1 

The main agent for success in the preparation of puff pastry is the dough. It ig eSsential | 


have the fat and dough of equal consistency, if even laminations are to Be atsines 
If the fat is harder than the dough, the fat will ooze through the dough durin 2 roling 


Preparing the dough can be done either mechanically or manually. Use low Speed whe 
preparing the dough mechanically to allow slow development of the gluten, Whe, 
preparing manually, knead the flour, cold water, salt, and lemon juice together on g whi 
bench until the dough is smooth and elastic. A potion of the weighed fat (10 Per cent) 
be added when making the dough to help in the rolling out of the pastry. Take care fe 
adding the water, as different flours have different absorption characteristics. ; 


Step 2 
Roll the dough into a ball and let it rest before incorporating the fat. The dough can be 


chilled in the refrigerator. 


Step 3 


Make the butter block. Cream the butter and add 20 
butter and shape it to form a rectangular piece of the same thickness as that of the first 


rolling of the dough. Refrigerate until set, but not too hard. Flour is added to the butter 50 
that it becomes elastic and rolls along with the dough. The consistency of the butter has to 
be the same as that of the dough, to allow the fat to slide and form a ‘film’ during rolling 
and folding. If it is too hard, the fat will break down the laminated structure. On the other 
hand, if it is too soft the fat will Squeeze out and 


shorten the pastry. 


Step 4 

Take the ball of rested dough and cut a cross into the P19. 22.1 Ball of dough with across 
top of the dough by cutting the dough half way fa a. 

through with a knife as shown in Fig. 22.1. C } 


Step § ss | "Ei 
Pull the cut corners of the dough and roll to form a Fig. 222 Dough rolled into the 


rough shape of a star as shown in Mig. 22.2, shape of a star 


per cent of the flour into the creamed 


1e uf oo Ui ULE Len 
<a '* ik. 
941 fslanscle apyhs hens 
‘ 
or | * , 


e butter block and give shape to it. Tim 
, shape as the centre of the dough 
e fat on the centre part of the dough | | 

Fig. 22.3 Butterblockplacedinine 

centre of the dough | 


this way to avoid the formation 


’ af scales on top of the pastry, which will result in ‘flying tops’ (refer to Table 19.6.) 


step 9 


Roll the dough into a pectaniee. The length of the Tectangle should be three times the size . | 
of the width and the thickness should be around 7 mm, Now fold the dough to form a 
block again as shown in Fig. 22.4. This is said to have completed ‘a single turn’. 


Rolling direction 
———— 


+ | 
Final 1/3 folded me i) 


First fold 1/3 
Fig.22.4 Folding of puff paste 


After folding, the puff paste will look as shown in Fig. 22.5. Chill for 30 minutes after 
this step is achieved. 


Keep the closed folded ends on the Rolling direction 
Same side, throughout rolling 


ernedinchdin 


Fig. 22.5 Completed single tum 


ek 


i) 
4 ee 


14) aa. ala? , 
gt vbhoe 


_ third of the length of the rectangle. See Fig. 22.6. 


xg it must be at one side during all the 


nglish Method "7 
oy . difference in the French and the English methods is essentially in the vane : a 


| dough The making of the dough is same as the first step of the French Method 7 2 
understand the making of puff pastry by English method from the following sept 


Step 1 
Make the dough as in the French method; but instead of making a ball, 


2/3 dough is covered 
with fat 


Fig. 22.6 Twothirdofdoy 
Gh coy 
with fat me 


[Js 


Fig. 22.7 First foldofthe dough 


Sheet 
dough and rest it. °* Out the 
Step 2 


Roll out the dough to a rectangle which is almost 
three times of the width and 7 mm thick. 


Step 3 , 
Roll the butter block so that it is the size of two 


Step 4 
Fold the clear part onto the dough. The shape will 
now resemble Fig. 22.7. 


Step 5 
Now fold the part marked ‘A’ in Fig 22.7 onto the part marked ‘B’ and the shape obtained 
will be same as that of Fig. 22.5. Same care needs to be taken about the folded end and the 


rolling direction as mention in Fig. 22.5. 


Step 6 
Pin out the pastry again to 7 mm thickness and same size of the rectangle as done in 
the second step. Do five more single turns or four book turns. The book fold is 


mentioned below. 
Roll the dough to form a rectangle, where the length of the dough is at least four times 


the size of the width. Fold the dough as shown in Fig, 22.8. 


— 


eq folded ends on the R ae de 
co jughout rolling ling direction = 


to 


or: © 


# Book folds for puff pastry 


is hod. her ll bea also commonly 
Sted effect, but do not require the stry 


) s sings left over from the puff pastry are 
... a fairly quicker method and does n 
as Let us understand the making of roy 


following steps. 


step 1 

sift the flour, cut the hard butter into 1 inch cubes and dissolve lemon Juice, water, and 
salt together. 

Step 2 


Mix flour and cubes of butter together so that the butter is well coated with flour. Now 
add the liquids to the flour and mix together to form dough. Care should be taken that the 
butter remains intact during the entire process and so it would be advisable to make the 


dough manually. 
Step 3 


Rest the dough in a fridge for 10 minutes and then give six single turns or four double 
lums as mentioned in the last two steps of the French method. 


used, or if possible rough 
ot require as much ¢ outlet 


gh puff Pastry by the Scotch method from the 


WERTED PUFF PASTRY 


e the 
As discussed earlier in the chapter, this is a reverse style of making fe sli. Lai Me 
Ugh is encased in a butter block. The ingredients used in this method ar 


; 


a=} a To 
a 7” ' 


ount of flour added to butter is at least 35 , 


| h and English methods. The ; 
ner cent as in the case of the Frenc The a 
a S— the fat needs to be rolled. Roll out the butter block to a 


a ' ee r can be easily done by placing the block between two sheets of plag. 


= aa 


sr block. Here the am 


Step 3 
Dost the work table with flour and place the rolled out dough on top of the butter pj, ey 
the butter and the dough are same. Press the dough down 


Please ensure that the size of 3 | | 
onto the butter block by knocking it down with a rolling pin and roll out to a rectay : 
where the size is three times th 


e size of the width (Fig. 22.9). 
Dough 


Butter block 


Fig. 22.9 Rolling of inverted puff 


Step 4 
Now proceed for five single turns as done in Steps 9 and 10 in French method. This 
method does require lots of flour initially while rolling. Care should be taken to brush off 


all the excess flour with the pastry brush before giving the folds. 


USES OF PUFF PASTRY 
Puff pastry is a versatile pastry and can be used in savoury or desserts. There are many 
uses of puff pastry such as in snacks, main courses, and even in making pastries and cakes. 
Some of these are discussed in Table 22.2. 


Laminated Pastries 463 


=r erally it translates to ‘gone with the |Both puff pastry, made with 


vind’ in French, as it is very light in English or French method 


weight. can be used. 
A disc of 2 inch diameter is cut 7 mm 

high, and the centre is cut separately 

with a smaller disc but only to a depth 

of 5mm. The baked hollow shell looks 

like a well. The centre part is taken off 

and the cavity is filled with savoury 

fillings such as creamy vegetables, etc. 

The mouth-sized vol-au-vent is called 


bouchee. 
pximie It is often used as a breakfast pastry and|Rough puff pastry/Scotch 
| is known as French hearts because of _ | pastry or scrapings of puff 
as the heart shape. It is also called by pastry can be used. For 


other names such as pig’s ears or 


; selling in pastry shops one 
papillon. The puff pastry is rolled with |could also use real puff pastry. 


castor sugar into a rectangle and it is 
given folds inwards from both the ends 
to meet in the centre. It is finally folded 
just like a book fold and sliced lcm 
thick. The open ends are twisted to 


resemble a ‘T’ shape and it is baked to 
form a heart shape. 


Napolean cake/ | ‘The puff trimmings are rolled out into 

pastry thin sheets and docked well before 
baking. The baked sheets are then 
filled or layered with pastry cream. 
This cake is traditionally decorated 
with melted fondant and feather icing. 
This is also referred to as cream slice. 


Rough puff pastry/Scotch 
pastry or scrapings of puff 
pastry can be used. 


Eccles These are sweet snacks eaten often Rough puff pastry/Scotch 
during afternoon tea. Roll the puff to {pastry or scrapings of puff 
4-inch circle and 6 mm thick. Place the |pastry can be used. 
filling of raisins, brown sugar, mixed 
spice and little softened butter. Bring all 
the sides of circle together and form a 
ball. Now roll the ball into a 3-inch 
circle, wash with egg white, and dip in 
castor sugar and give two to three small 
slits on top and bake at 180°C till 
golden brown. 


Contd 


| . following- 
[presents chicken, a trian 
oe Te “ge resents lamb. 
pi) 3) 


a 
ve a square Tep 
Refer to Table 21.5 in the previous chapter. 
try is rolled into a 


Rough puff pastry/ Scotch 
or scrapings of puff 


disc and | pastry 


Rough puff pastry/ Scotch 
pastry or scrapings of puff 
pastry can be used. 


ical roasted dish often used on 
table it is also known as. It is 
a tenderloin fillet wrapped with 


mushroom duxelle and covered with 
puff pastry. It is glazed with egg yolks 
and baked. Some snacks such aS 

sausage puffs, etc. are made by rolling 


marinated sausages in the thinly rolled 
out puff and baked in oven. 


Same as eccles as mentioned above. 
The only difference is that it is rolled 
into boat shapes or oval shapes and 
baked in the same way. 


These are thin broad strips of puff pastry, 
filled with cooked fruit and covered 
with another strip of puff and baked. 
They are glazed with melted apricot 
jam and served as dessert. 

Sometimes the puff pastries are also cut Puff pastry is used. 
into different shapes, usually half moon 
and are used as an accompaniment with 
grilled fish in French cooking. They are 


also known as ‘fleurons’. 


Beef Wellington | A class 


carving 


Rough puff pastry/Scotch 
pastry or scrapings of puff 
pastry can be used. 


Real puff pastry is used. 


Rough pulf pastry/Scotch 


These are savoury cheese twists. Pulf 
pastry or scrapings of puff 


paste is rolled out thin and sprinkled 
with grated cheese and paprika. It is 
then covered with another sheet of 
puff and small strips are cut and twisted 
into long twists and baked. 


Cheese straws 


pastry can be used, 


oN ary requires lot of skill and knowledge about the commodities used in the 


ah spo tng techniques and the science behind each must be kept in mind. Some 


gre” t need to be kept in mind are as follows: 
6 ae a 
agredients COP" ciel: 
out to aerate it and remove impurities, 
re. ¢ ‘eve ; English and French methods, the dough should b ; 
ad ae a ia badiife the fat. Dough and fat should apg 
’ ri0 


i ia anes be of equal consistency. 
co aller the quantity ot pastry being made, the less it needs to be pinned out in 


astry after every two turns for a minimum of 20 minutes in a cool place. 
P Bier He dough to iia the formation of a crust. You can keep track of the number 
urns YOu have made by making an indentation in the pastry with your finger each 

2 you turn it. 
when rolling out the pastry, use the Minimum amount of flour for dusting. 

» Cut and pin out only as much puff Pastry as you need at the time. When trimming, use 
4 sharp knife or cutter to prevent Pressing the layers together at the edge. 

. Scrap pastry that remains after items have h 
has never been pinned out, and reused lat 

, When egg washing the pastry, 
will not rise evenly. 

» Rest prepared products before baking, to avoid shrinkage and distortion. 

» Bake at a high temperature—200 to 220°C 


een cut out can be added to the pastry that 
er. 


be careful not to drip onto the side of the product or it 


e The trays or the baking sheets do not need any greasing when baking puff products. 
e While roiling the dough, lift the dough and let it relax. 
shrink in the oven. Rest the cut out sha 
will shrink and become oval in the ov 


Otherwise the products will 


pes like vol-au-vents, etc. before baking, as they 
en. 


e Always brush the egg yolk on the vol-au-vents and then cut in the centre. If you brush 
the egg after cutting then it will prevent them from rising in the oven. 


pANISH PASTRY AND CROISSANT 


gpg] Danish pastry and croissant are the two most important breakfast rolls served in the 
| ip reckfast of any high end hotel. The quality of the croissant is very important. It is said 


that the impression of the hotel is created or broken by the quality of the croissants served 
in the breakfast. Danish and croissant doughs are used interchangeably in hotels, but 
traditionally, the Danish dough is richer than the croissant dough. Danish dough contains 
eggs and more butter than the croissant dough and that is the reason why sometimes 
croissant dough is referred to as lean dough. The recipes of both the doughs are given in 
the accompanying DVD. 


a for My butter as it |or a combination | agent used for Danish 
of both should be | and croissant, and the 


used as warm process of making the dang Salt | 


water tends to doughs could be same as | colour and taste j, y 
puff pastry, the | activate the action | any other bread dough. | end product, Jt a 
quantity of fat is| of the yeast (refer | Care has to be taken to | in pea the 
halfin case of | to Chapter 19). Eggs} let the gluten develop the product, as it quality, 
Danish dough |are added tothe and nottoovermix. —_| prevents staling 
and croissant | Danish dough for a 
dough. richer effect. 


of 


Eighty per cent | Remaining Cold liquid, 
of the flour is | 20 per cent preferably ice 
made into a of the flour is | water, is used to 
dough with milk,| creamed with | make the dough. 
eggs, sugar, yeast,| butter andthe |The dough needs 
and salt butter is set into| to be kneaded 
arectangular | until the gluten is 
shape to make _| formed. Windscreen 
butter block. _| test is not required 
This helps the | as we will not over 
butter to stretch | mix the dough to 
while rolling, _| get that texture. 
thereby 
ensuring even 
distribution. 


Techniques Used in Making Danish Pastry 


The techniques of laminating the Danish pastry and the croissant are similar to that of 
puff pastry and have some difference. Let us discuss the steps in making Danish pastry. 


Step 1 


Combine the flour, salt, sugar, milk, and yeast together in a mixing bowl and knead it to 
smooth dough. Take care not to overmix the dough, so that the end product is soft yet flaky. 
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0 also be used, but English method j 
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nin pull pasty» of croissant and Dan; ihe saine atepelaat am 
Y yalike six in pull pastry. anish pastry, only three single foldsare 
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‘ | the rolled pastry with plastic and freeze j 
0" : th 1 ig] 
ow oid the Proving of the dough in refrigerator. le gE ‘nal «ee 


t tat roman te g for final use, one can let 
the Danish pastry res mperature for so ATi 
“fling consistency. me time, which will bring it back to 


The shaping of croissant is very different to that of Dani | 
Be ed. A Danish pastry is garnished with Rie 2 eo 
plain or Ss pastry is garnished with fruits or various other fillings such as 1 


| 4 frangipani cream, etc. and PY | te 
"pastry creat» — , etc. and glazed with boiling apricot jam to gi hin 1 

aze. It can be a with melted fondant to enhance the is A come 4 ~ me | 

hand is glazed with eggs and baked. It is served plain or dusted with icing sugar if it is | | i} 
illed with sweet filling such as chocolate or almond paste. Table 12.4 discusses different \ | 


Danish pastries. 


Table 22.4 Various types of Danish pastry (see also Plate 14) | | i 
Wien THe 

Shape and Filling \\ | } 

Roll out the pastry to 7 mm thickness and cut out 4-inch i Vif 
squares. Fold two opposite corners to meet in the centre . \\ ii i 
and press them with your fingertips. Pipe custard cream in | 1 
the centre and bake after proving. Glaze with melted hot HI ( 


apricot jam and drizzle with melted fondant. A fondant is 
available ready made. To make it, cook sugar with little 
amount of water and cream of tartar to 118°C. Spread on 
a clean marble table and work it with a spatula to make 
shape ‘8’ on the table. When it cools down, knead it to 
smooth white dough. This can be stored until further use 


ee A a a ee ae ase - 
- age 
— 
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in room temperature. 
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ish to 6 mm thick and 4-inch square 
ce alma into the centre and fold over 
| one side to form a small rectangle. You can use egg wash 
ag ) stick the sides. Now slit the end at small equal intervals, 
| where the joint is and spread into a crescent for it to 
___| resemble a bear’s paw. Prove, bake, glaze with jam and 
| sprinkle roasted almond flakes 


Roll the Danish 6 mm thick and 4-inch square pieces. 
Make a slit from each corner till centre of the pastry, taking 
care that the slits do not meet each other. Pipe custard 
cream in the centre and place a slice of stone fruit such as 
peach, prune, apricot, or fig and fold each ear of the slit 
corner to meet in the centre. 


Tes | 


Roll the Danish to 6 mm thick and 4-inch square pieces. 
Fold the corners to meet each other in the centre. Pipe 
custard cream in the centre and place a slice of stone fruit 
such as peach, prune, apricot, or fig. 


Flower Danish 


Techniges Used in Making Croissant 


The method of making and rolling the croissant dough is same as that of the Tae 
dough; but the final shaping of this crab-shaped pastry is different from the Danish i: 
Let us discuss these in the following steps. Pastry. 


Sfeps 1-6 


The first six steps in making croissant are exactly similar to those of Danish pastry 


Step 7 
Roll the pastry to about 7 mm thick, and around 6 to 7 inch wide strips. 


Step 8 
Cut the strips into triangles. Ensure that the base of a triangle is 4 inches, 
Step 9 


Make a small slit in the base of the triangle and roll the trian gle like a cigar, from the base 
till the tip. | 


Z P onto baking sheets and prove un 


| jden brown and crisp. 
® Croissants are usually baked plain, 
, colate to make chocolate CrOissant. 


P ‘08 or dusted with icing Sugar, 


til double in size. Glaze with €gg wash and bake 


b . 
Themes they could be stuffed with grated 
Y can be glazed with melted chocolate after 


ott 
> | from Austria, Th 
ca This pasty comes _, © &LOS8 section of 
gies a fig and that is why iv alel Hi ind 
There is a ‘ia ae On of strude] that uses puff pastry rather th ae : ie 1h 
Strudel is Made Dy pulling and Stretching heat Find : = rice 
; and laminating it wi 


Table 22.5 


Ingredients used in strudel 


Water is used to make the| Salt is the only flavour 
dough. Egg yolks are also | added to strudel dough. 
used along with the water. | Salt gives a colour and 
Eggs enrich the pastry and | taste to the end product. 
and help to hold the It also helps in keeping 
dough while stretching. | the quality of the product, 
The yolks help to give a_| as it prevents staling. A 
creamy yellow colour to | chef must be careful in 
the dough. using salt, especially 

if he/she wants to use 
this for desserts. 


flour or bread | Ten per cent of the fat, such 
goat is preferred for | as butter, etc. is used in the 
aking strudel dough. When the strudel 
dough. The gluten dough is made, it is soaked 
aust be well formed | in oil for a couple of hours. 
aad elastic so that the | The oil prevents the 

grudel dough can be | formation of scales on top of 
getched to form thin | the dough and also softens 
sheets. the gluten so that it can be 

| stretched to a thin sheet. 


Milk can also be used to 
enrich the dough, but 


usually water is used. 


Donotoverknead | Melted butter is used for 


Many sweet or savoury 
ihe dough. | lamination of the dough. 


fillings are used. The 
filling gives its name to 
the strudel, such as apple 
strudel, vegetable strudel 
and so on. 


Method of Preparation 

Strudel dough can be prepared mec 
used in preparing the pulf pastry dough. 
gluten and make it easier to pull out. It 
elastic. The strudel dough is stretched wit 


anus ing the guidelines 
hanically or manually, following t 
Knead the dough thoroughly to develop the 
should be slightly soft, smooth, pliable, a” 
h hands till it is so thin that one can rea 


4 


h, as s 


the dry ingr edieni 2 t ‘ <n 


to make me © 
tretching. Sieve all 


0 break while s 


4 


ugh is nice and smooth, form it into a round ball, ang, i} 
bowl. Cover it with remaining oil until the strudel qa Tub 
at least two hours. Do not reknead the ie 

will develop the gluten further and m eae 

e 


_ Knead the dough. Once the do 

some oil around it and put ina 

sinks in the oil. Rest it in a cool place for 
after it has been rested as the extra working 


dough too elastic for pulling out. 


/ 


Step 3 
Cover the bench with a tablecloth dusted evenly with flour. Lay the dough on the cloth 


tretch it out to form a rectangle. You may use a rolling pin to assist in th; 
ed out until it is thin enough for you to read through F 
i 


pull and s 
efer to Fig. 22.10). 


process. The dough must be pull 
This will make the pastry light and crisp to eat (r 


Step 4 

The stretched dough will dry out very quickly, and so must be used immediately. Rub ; 
with butter and fill according to the requirements of the recipe. The filling is prepared + 
cutting the fruit into dices and combining it with sugar, nuts, spices, and crumbled ne 
sponge. The pieces of sponge help to absorb the moisture from the fruits during vali 


process, thereby keeping the end product flaky and crisp. 


Sfep 5 

Place the filling on one edge of the pulled dough leaving a space of 3 to 4 inches. The 
thickness of the strudel desired will decide the amount of filling to be used in strudel Now 
fold over the left 3 to 4 inches of the sheet on top of the filling to lock the filling i the 


strudel. The dough should be sheeted on top of a cloth, as it will be difficult to roll the 
with hands, since the sheeted dough becomes very fragile. So lift the ends of the 
cloth and roll the strudel like a Swiss roll pastry. The brushed melted fat thereby laminates 


the pastry along the way (refer to Fig. 22.10). 


Step 6 


= the te and carefully place it on the baking sheet. Brush with melted butter and 
ake in the oven till crisp and golden brown (refer to Fig. 22.10) 


— 


Sordkakia | Cut a filo sheet into 6 inch square. Brush with melted butter 


lebanese baklava Ina pan, layer a sheet of filo and brush with melted butter, 
/ 
| 


op’ del with a serrated knife and 
"he stu resent w; 
j ce served with vanilla sauce and coe with desired accompaniments, Apple 


’ a 
Px «4 ee 
me. *. “; 
ia Oe 


Meas, 


Cet tae 


10 Making of strudel (see also Pigte 16) 


eo 
0 pASTRY 
filo, thi is mai 
Also ksh hatte Prepared commercially and traditionally used in 
= Pde from flour and ata These pik pa: This pastry is plain, with paper thin 
Jeav S are usually kept frozen d used d 
required. In case one has to make h r nee 
= as omemade phyllo pulled strudel could be used 


Description 


It is a Greek dish using filo sheet and has a filling of spinach 
and garlic combined with pine nuts and feta cheese. Cut a 
12-inch long and 3-inch wide strip of filo. Brush with melted 
butter and fill the place filling at one corner. Fold the corner 
to form a triangle in a way that the filling is encased 

| completely. Now keep turning the pastry to triangles until it 


| meets the other end of the sheet. It can be deep fried or baked. 


Photograph 
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and place the filling on one end. Roll into a pipe taking care of 
folding the sides to encase the filling. It is usually deep-fried. 


place another sheet on top and repeat this process until at least 
six sheets are used. Sprinkle with crushed nuts and sugar and 

repeat the process until baklava is 2 inches thick. Brush the top 
with melted butter. Traditionally it is cut into diamond shapes, 
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ch length and 6-inch width. Brus 
ling of nuts and sugar and roll | 
2 aipapemen d brush with melted butter. 


hot rose flavoured sugar syrup over it. 


or garnishes and sometimes used as main 
ee i falc be filled with creamy ‘aoa or 
meat filling. Cut a square of the desired size of the cup and layer 
at least 4 squares with melted butter. Put this on top of inverted 
metal mould so that is falls down like a sheet. Bake in oven till 
golden brown. When cool, take it off the mould and it will 


resemble a mould. 


COMMON FAULTS IN LAMINATED PASTRIES 


As we saw in the above paragraphs, laminated pastry production is a combination of ski 
and science. It requires lots of practice to be able to make good puff pastry, Danish pas 

and croissant. We shall discuss some of the faults of laminated goods and when Wwe a 
doing that we will specifically be talking about puff pastry and croissant/Danjsh Pasty 
Table 22.7 shows the faults in making laminated pastries. 


Table 22.7 Faults in making laminated pastries 


Uneven lift e Incorrect rolling technique 
e Fat too hard while rolling, so uneven distribution of fat 
e Uneven distribution of heat in the oven 


¢ Ioo many folds given to the laminated dough 
e Pastry rolled thinner than 7 mm during rolling 
e Less fat, or too much fat used 


e Pastry not rested for sufficient time 
¢ After rolling, the stretched pastry is not lifted up and allowed to 
come back to normal 


Excessive shrinkage of the pastry 


¢ Oven temperature is cold 

¢ Sufficient rolling not given to the puff 

¢ Too much fat used 

¢ Improper rolling, where the fat has oozed out in the rolling process 
¢ Pastry was not rested between rolling 


Baked product is very oily 


Dough tears while rolling ¢ Weak flour used instead of strong flour 


¢ Dough is over kneaded and the gluten has become elastic 


we discussed in detail the various 
| oa ohé e made in the pastry kitchen. We Saw 
Pan ae both in sweet as well as Savoury 
a he most commonly used laminated 
ae kitchens are puff pastry, Danish Pastry, 
Li The other pastries such as strudel ang 
cific to only certain cuisines: but puff 
af af tare used internationally, 
pa orossat dough or the leavened dough is Stuffed 
es and folded many times in a Particular 
an thin alternate layers of fat and dough. This 
wy © a called lamination. 
pore waked about puff pastry and saw the r 
| ts play in making the same. The effec 
pnthe protein of the dough and the Softening 
ne butter on gluten make the dough More e 
wat it can be stretched along With the fat. Puff Pastry 
: ysed in many ways. It is used for Making breakfast 
sastties, desserts, cakes, and snacks We also 
gscussed production of Many products that can be 
made from puff pastry. The videos of the Products and 
he recipes are in the accompanying DVD. We also 
gscussed various methods, such as 


French, English, 
and Scotch methods. of making puff. We discussed 
adout another unique way of doing puff, where the 


dough IS encased in butter and then it is rolled and 


Ole that 
tof acid 
effect of 
lastic so 
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folded to produce inverted puff pastry. We also saw 
‘he single and book folds and how they influence the 
Product. We discussed the steps in the production of 
puff Pastry. We also discussed the salient features of 
making puff pastries, where we became aware of the 
finer aspects that need to be taken care of while making 
laminated doughs. 

Danish and croissant doughs were discussed and 
the difference between both the doughs was high 
lighted as well.We discussed the production of Danish 
and croissant and the shapes and fillings of Danish 
Served in hotels. 

We also discussed strudels from Austria, since it 
is a laminated Pastry which is very different from the 
conventional puff and croissant. We talked about the 
role that ingredients play in the production of strudel. 
We also discussed the Step by step production of 
Strudel. 

Last but not the least we touched upon the Greek 
Pastry called phyllo or filo. We discussed few products 
made from phyllo and its importance in the pastry 
kitchens, 

We also discussed the various faults in making 


laminated doughs and what care should be taken to 
avoid such faults in laminated doughs. 


Baklava Dessert from the Middle East, made from phyllo 
sects and nuts. 


Book fold The dough is folded into a rectangle and the 
cuter ends are folded in to meet in centre and then folded 


Over ie a DOOK. 


Boreks Snacks made from phyllo—stuffed and shaped 


to trangies. It can be deep-fried or baked. 
Bouchee Mouth-sized vol-au-vent. 


English method Style of rolling puff dough, where the 
fat is placed on two thirds of the dou 


gh and then folded 
for rolling. 


Feather icing Piping straight lines of chocolate on to 


fondant and running toothpick vertically to give the 
designs to resemble feathers. 


Feta cheese Cheese from Greece. 
Filo Refer to phylio. 


d flour prepared for Flaky Layers of crisp dough which are short in texture. 
Butter block Creamed butter an 


h 
fofling between the dough. i” 
Continental method Same as French meth 


in breakfast. 
Croissant Crescent-shaped pastry os ” soma 
Danish A type of laminated pastry serve | 


Fleurons Crescent-shaped puff pastries used for 
garnishing in French cuisine. 


Fondant Sugar boiled to 118°C and coole 
to form dough. 


d and kneaded 


ia} 
: 
\ 
i 
i. 
} 
i 


a ee. 


oy tae 


into three parts. ed i. 
Strudel Thinly sheeted dough laminated w 
and rolled like a Swiss 


filled with a filling 
ans Three quarter pu 
is 3:4. 


ff The ratio of the 2 


Fre 


Ola ye rs. 
a ai ungarian red pepper powder. 


IS CONCEPT REVIEW QUESTIONS [ius 


What is the role of ingredients in Danish dough 


. ’ 18. 
es. 
1. Define laminated past ' qd 19: List down the steps involved in making Danj 
9. Name the most common laminated pastries use pastry and croissant. Ish 
in the kitchen. 
: 20. What is the difference between puff dou 
; a ; astries? : gh an 
3. What is the principle behind laminated p Danish dough, when it comes to foldin 
How is the lamination achieved? pastry? 9 the 
; 
Beevnawate the stages that a puff goes through 5, | ict at least three shapes of Danish. 
when it is baked in oven? é 
22. List at least three types of croissant. 
5. What is the role of the hard flour in puff pastry? a 
Bb acid in pulf pastry? 23. How are Danish pastries traditionally finisheq? 
6. What the role of acid in pu be i! 94. Define a strudel. How is Austrian strudel different 
7. What is a butter block and why is It made? from German strudel? 
8. Why is ice water used to make puff dough? 25. What is the role of ingredients in strudel dough? 
9. What are different methods of making puff 26. Whyis the strudel dough dipped in oil for a couple 
pastry? of hours? 
27. List the steps in making of apple strudel. 


What is the difference between regular puff and 


inverted puff pastry? 
11. What do you understand by single turn of puff 


10. 
28. How is the lamination of strudel different from 


that of puff pastry? 


Eee 29. What is phyllo pastry? 
12. Describe the book fold. 30. List at least three products that one can make 
from phyllo pastry. 


13. List the steps involved in making puff pastry. 
14. What care should be taken while rolling the 31. If there is an uneven lift in the puff pastry, what 
pastry? could be the possible reasons? 
15. List five products made from puff pastry and its 92. The puff pastry shrinks too much while baking. 
What could be the fault? 


uses. 
16. What is the difference between eccles and 33- How should we avoid the tearing of the dough 
while rolling? 


branbury? 
17. What is the difference between Danish dough 3% What will happen if the laminated pastries are 
baked in low heat? 


and croissant dough? 
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ie 


, P | ugh to 1 kg butter per k 
# - ‘9 ia a oN een per kg dough. . ompare the results and write 


geet [Tone | — comin 


. In groups, try out the recipes as provided in the DVD for the lam 
listed in tables. Compare the results with each other and critig 
3, Visit the various pastry shops and restaurants in the cit 


inated pastries and make the products as 
ue each other’s products. 


y and write down the various types of laminated 
products served there. 


4. Research about various dishes, apart from the ones mentioned in this chapter, which are made using 
phyllo sheet. Cook these recipes under the supervision of your professors and compare the results. 


INTRODUCTION TO INDIAN 
COOKING 


Learning Objectives 


After reading this chapter, you should be able to: 

+ understand the history and evolution of Indian cuisine 

+ be aware of the philosophy behind Indian cooking and the thoughts on Indian food 

» know the influence of conquerors and travellers on Indian cooking and how it has had an 


impact on the Indian cuisine of today 
understand the role of ayurveda in our co 
be aware of religious influences on Indian cooking 
© know the various cooking equipment used in Indian cuisine 


end and use the different techniques for cooking 
g and organic food 


oking and theory behind the same 


8 compreh 
© understand the concept of slow cookin 


INTRODUCTION 
Around 5000 years ago, when the Aryans first came to India, it was known as Aryavrat. 
They settled around the Indus valley, which did not receive much rainfall as required 
for the cultivation of rice, so they started harvesting wheat. The carvings and the paintings 
of that time depict the stone mill which was used for erinding of wheat. From simple 
wheat to lavish buffets laid out today, Indian food has made a complex journey. Indian 


t 


prepare and present lor: 


hes People in India have always respected food and this can be oe, ie 
‘ode ia tradition, food is placed next to God and that is the reason why Pi 
forms a main part of ceremonies and religious celebrations. Indian food is bor) (00d 
the concept of ayurveda. Ayurveda comprises two word—ayus, meaning Me ag = 
a study or knowledge; hence ayurveda means knowledge of life, which begins Ns 
the basic ingredient ‘food’. Indians had a very healthy lifestyle—the Most com m 
sh produce would be cultivated for consumpti 
n, 


profession was farming and hence fre ld be 
It was the advent of Mughals and trades that brought in spices from the world, Vasco 4 
a 


Gama is believed to have brought chillies to India from Chile in South America W 
really do not know how India was like thousands of years ago and there are a : 
reasons for it. The first one is that with the coming in of Mughals, the chefs Working ; 
the royal kitchens were scared to hand over the knowledge to even their next of ‘ie ke 
they were very afraid of losing their jobs and the status of being close to kings and th “a 
men. As most of the cooks were not educated, written scripts and recipes were a 
available to research and dwell upon. Some old books do have references to Indian 
food, but do not talk about the recipes and methods of cooking the same. Even if 
mentioned in the texts, the common man does not have any knowledge of the script 
and the language they have been written in. 

With colonization, Indian food lost its glory and all kinds of changes came in, People 
started to use recipes that suited them and use of more aromatic spices and flavours 
started to prevail and hence Indian food started to lose its originality. Along with many 
other arts and crafts, food too went into a decline. Cooking skill was passed down from 
generations to generations, from mother to daughter and from chefs to their juniors. The 
famous guru-shishya parampara’ also prevailed in the kitchens. The recipes were never 
recorded and they were only memorized. The drawback here was that every generation 
reduced something or added something to the recipes and put their own stamp on the 
same. Thus many delicacies became imbalanced and they also lost their medicinal value. 
Most of the herbs and spices used in Indian food had lots of medicinal value and that is 
true for most of the Asian foods. Our ancestors were very careful in choosing food. Some 
foods are ‘complete proteins’, which means that they contain all the important amino 
acids needed by our body, for example, eggs, meat, and fish. Yet some food needs to be 
combined with something else to make it into a com plete protein, so that our body is not 
devoid of any nutrition. That is the reason why there are combinations such as 1ajmd 


chawal, kadhi chawal, paneer parathas, etc. The food was so detailed that it was listed down 


1 _ 
The old tradition where the guru imparted knowledge to only few selected students. 


PHILOSOPHY OF INDIAN FOOD 
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of food and that is the reason why food 
food had a very strong philosophy an 
own selfish needs and also due to j 
research and follow what our ancesto 
Indian and Western dishes. 

In this chapter we shall discuss the techn; 


ues of India king, the philosophy of 
Indian cuisine, the medicinal value of spices, z n cooking, the philosophy o 


flavouring agents, and basic gravies. 


Indian food is as varied as its culture and people. In every region, food changes its flavours 
and techniques of cooking. As Indian food is influenced by its religions, customs, and 
traditions, it is not easy to group it like the food of the Western world. There cannot be 
mother gravies like mother sauces and its derivatives. Each curry has it its own gravy. It is 
a country where the climatic conditions are also so varied, that the availability of produce 
too determines the way the food is cooked. For example, in Rajasthan, which is an area 
mostly covered by deserts, vegetables do not grow and hence in the cuisine, one would 
see usage of dried berries and yoghurt-based gravies. Similarly in south India, where the 
land is apt for cultivation of rice, the vegetable dishes and curries have more liquid than 
compared to the vegetables in the north. 

The strongest influence on Indian food is from ayurveda. Here we are not talking 
about kebabs and biryani, as this food was brought in by Mughal emperors who came 
into India from Persia and Iran. Ayurveda deals with areas concerning the healthy and 
long life of human beings. The origins of ayurveda date back to 1000 BC. Ayurveda does 
not only deal with natural medicines, it covers the whole aspect of life. It discusses the 
purpose of being born. It preaches that we live to eat and do not eat to live. Ayurveda 
talks about the aspects of mental as well as physical health and it suggests that the way to 
salvation is through healthy living, which includes eating good and living life on ethical 
code of conduct. The very famous phrase ‘you are what you eat’ probably is the origin of 
the teachings of ayurveda. Life, in ayurveda, has been described as the combination of 
mind, body, and soul. A healthy body will practice and preach healthy thoughts, which in 
turn will reform a soul and thus will help reach salvation. 

Researches show that people who are depressed, eat more and many diseases emerge 
from the fact that people keep the emotions bottled up inside them. This leads to 
coronary problems and hypertensions. Ayurveda talks about foods that regulate the health 
and even emotions of human beings. For example, the usage of the oil and ghee—oil is 
believed to heat the body whereas ghee is supposed to provide a cooling effect. Another 


| "A of foods. 


into the following six tastes. 
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This type of taste gives stre 
that is the reason why peop , 
does not classify only sweet products into swee 


and fruits form this category. 


: ti ¢ 
ngth to tissue elements and harmonizes the mind, Probe 


le always share sweets when they are celebrating. Ay, 7 
t taste; but also foods such as rj or 
o) €e, 


Salty 

Salt stimulates digestion; it clears the obstructions in the nervous system of the } od 
thereby cleansing the body by the function of sweating. Excessive salt in the food tea 
give rise to wrinkles and greying of hair. 

Pungent 

The pungent taste helps in digestion. Foods such as onions, garlic, pepper, etc. form this 


category. These types of food also help improve the metabolism in our body. 


Bitter 
These kinds of food help purify the blood and are easy to digest. Bitter gourd and some 


spices have this taste. 


Astringent 
These kinds of food help treat ulcers in the body and also help in healing wounds. Green 


vegetables, apples, potatoes, etc. are grouped into this category. 


Sour 
The sour taste aids in digestion and it is believed that it also helps the heart to function well. 


Ayurveda believes that any deviation of these six tastes in food will bring about the 
imbalance in the elements of body and each element is responsible for certain diseases. 
This is where the concept of thali evolved. It became imperative to serve foods to balance 
all the elements in our body. A healthy Indian meal would consist of rice, salad, lentils, 
vegetables, proteins in forms of paneer or meat, yoghurt, pickle, and faa | 

Ayurveda also classified food on the basis of its characteristics. These are as follows 


— 
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Food is categorized based on its tastes as listed above. Rasa is a Sanskrit word which 
means the taste. 

yeerya 

This is 7 food e rewdes potency to the body. Meat provides energy and vigour and 
Rs x0 oe Mitr and kings. Brahmins and godly people were given food 
that did not provide heat to the body, thereby letting them meditate and stay in touch 


with God. 


prabhav 
This is the food that has some special action on the body. This is known as #é 
and it implies the hot and cold effects of food on body. 

Two types of foods could be very similar in their rasa an 
differ in their prabhav on the body. 

The human states of mind are also classified into three types. These states of mind 
of a person make them different to each other’s response to stimuli. That is the reason 
why some people are so quiet and some so aggressive. Ayurveda classifies them as the 


hseer in Urdu 


d veerya, but they still might 


following. 

Satyavik Satya means pure and hence, a satyavik person will be a highly intellectual 
person, with a curious mind. He/she will always strive for more knowledge and will try to 
live life on fair means and his/her hard work. 


er. He/she will use almost any 


Rajasik This person will be the one who is basically a do 


means to succeed. 


expand his/her 


he other hand will have no desire to learn or 
lack the intellectual capacity. 

Ayurveda is the base that forms the philosophy of Indian cuisine. Ayurveda even 
different when cooked with love and when cooked in 
home cooked food made with respect and love is 
s, in spite of having cooks at home, some 


Tamasik Tamasik on t 
knowledge. He/she would also 


talks about how the food tastes 
angry mood. Probably that is why 
always the best and tasty. In many Indian home 
women prefer to cook food for the family with their own hands. 

Meats and spicy food have a force of violence in it; hence, it is believed that people 
y live on these diets. Ayurveda teaches humans to follow 
he times it should be eaten. It teaches us to eat 


ieditation to purify our mind, body, and soul. 


will be more aggressive if the 
the purity of life, to respect food and t 


nutritious food and practice yoga and 1 
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fluence on the food. One would frequently hear ab 
sines of Iyengars, or Kas} 


of royal gharanas, cuisines of Mewars, cui 


fz 


eqiuine: and so on. 
a INFLUENCE OF THE INVADERS AND TRAVELLERS ON INDIAN CUISINE 
. As we saw above, cuisine of India is as varied as its people and culture. Each ethnic rid 
has its own blends of spices and special cooking equipment and spices to Produce ; 1p 
most delectable gourmet fare. India is a land that was invaded by many conqueror, a 
rulers. Indian heritage, culture, and arts were the major attraction to the rulers, India e 

from 


invaded by Arabs, Central Asians, Mughals, and also Greeks. Some travellers 
China also left a huge impact on the Indian cooking styles and flavours. Let us discuss the 


influence of these invaders. 


Influence of Greeks 
Greece is very famous for its fresh herbs such as oregano, mint, coriander, and essential 
oils such as oils from olive, etc. With the conquest of India by Alexander the Great in 


350 BC, the Greeks brought their profound herbs and spices. Greek cuisine itself jg ‘ 
blend of cuisines of the Roman empire and Turkey. During the time of Alexander, trade 


flourished between India, Rome, and other Mediterranean countries and this brought the 
usage of saffron and many herbs and spices to Indian cooking. Greek cuisine till date 


is very famous for its fruits, cheese, nuts, grains, and oils. Greece contributed to India 
vegetables such as egg plant and zucchini. A pan-fried kalhari found in Jammu, India, is 


similar in taste to the Greek cheese called kasseri. 
Spices such as fenugreek and fennel were the influence of Greeks and these two are 


the most commonly used spices in Indian cooking. Greek influence gave elegance to 


Indian food, along with lots of flavours and nutrition. 


Influence of Mughals 
The Muslims from western Asia brought with them the rich heritage of Mughlai cuisine. 


This was during the twelfth century, when the Mughals invaded India and covered a large 
area of the country. Mughals enjoyed wining and dining and their large and sumptuous 
buffet fares influenced Indian traditions to a large extent. On special occasions, such as 
marriage, it was common to see a range of minimum 50 dishes. A variety of food on the 


table described one’s royalty and richness. 
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ai of aromatic spices such as cardamom, 
as alm istachi 

Sn heave fot a eas Tae 
Pik gare ae ©xquisite and can be referred to as exotic spices. The usage 
of ong with nuts and pe fruits gave rise to biryanis and pilafs that are 
eats were the preferred choice of Mughals unlike 
Aryans, i cee vegetarianism. Meats started i be included in the ae meals of 
Indian BLA in Mughal ruler added his own preferred food items to the Indian 
cuisine. It is be ate that when Babur invaded India, he brought with him the tradition of 
grilled is ve si fruit. His son Humayun continued the traditions and introduced 
—P and biryanis. Certain Mughal rulers married Rajput princesses and this 
added a new dimension to the Mughlai cuisine. 


Influence of Mongolian and Chinese 


i 
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The parts of India closer to the borders of China and Mongolia, such as the states of 
— achal Pradesh, Nagaland, and Manipur have more influence of Mongolian 


and Chinese cooking. The Mongolians introduced cooking styles of hot pots and stews 
and also introduced new ingredients into cooking. 
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Traditional Mongolian cooking uses lots of meat and dairy products along with rice | 
and this can be seen in eastern India, where rice is the most preferred staple food. The | 
style of hot pots, where the mince meat is formed into dumplings and prepared like a | 
soup, is very commonly seen in these states. Mongolians also introduced simplicity into 
Indian cooking. It can be seen that in these states, the food is very simple and not very 
elaborate. The cooking methods employed are steaming and frying and this is again the 
influence of Mongolia. Mustard oil is the influence of Mongolia and so is the usage of 
sugar. Eastern India is very famous for its sweets, especially Bengal. 

Chinese also gave certain methods of cooking to Indian cooking. Stir-fries used in 
Indian cooking are the result of Chinese influence. The kadhai, which is the most com- 
mon utensil found in every Indian home, resembles the Chinese wok. 
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Influence of Portuguese 


When Vasco da Gama came to India, Indian food went through a sea change. The advent 
of spices and the most common ingredient chilly was brought in by Vasco da Gama in the 
year 1498. Today one can hardly find any food on the table without this main ingredient. 
The influence of the Portuguese food can be seen in the Goan cuisine, where the names of 
dishes too are very Portuguese. The dishes of Goa are tangy, spicy, and immensely 
flavoured. The introduction to seafood such as prawns and meats, such as pork and 
beef, has been the influence of the Portuguese. Portuguese brought in fruits, such as 


cashew nuts, tomatoes, pumpkins, pineapples, guavas, and passion fruits, from the 
tropical Caribbean islands. 


Influence of British 


During the reign of the 
introduced to the Indian kitc 
Indian cooking and people started to use many O 


British in India, many elaborate cooking techni ie 
hens. Flexibility and the diversity were introdye Were 
f the European cooking x tyles ed iy 


i In 
ing on the cast iron pans and roasting has been given to the 


British people. The English brought whisky and tea a India. The concepts of “a E 
with rice are a concept that started during the British time. Many preparations such 8 
murgh makhni are said to be invented by the British. Today people in London claim tha 
murgh butter masala is a national dish of the English peqEe Many of the dishes Mad 
during the British time are classified as Raj cutsine, which mostly comprises of An 

Indian cuisine. There was no concept of soups in Indian cuisine, but all the Varig 
types of shorbas are the influence of the British. Soups such as mulligatawny are i 


concepts given by the British people. 


menu. The concept of grill 


REGIONAL AND RELIGIOUS INFLUENCES ON INDIAN CUISINE 


Religious practices vary widely in India. In the olden times when the caste System 
was prevalent, many sects classified food accordingly and also posted prohibition and 
restrictions on certain castes, for example, Brahmins could not eat meats, etc. India has 
always been a secular state with people practicing different religions and faiths. As we 
read earlier, ayurveda believes that food provides purity of mind, body, and Spirit. Thus 
many religions have demarcated food accordingly so that the people eat healthy food and 
lead a simple and pure life. Natural variations are also common; further individual 
_ to a religious diet is ‘hi ie on personal degree of orthodoxy. Today the 
growing a towards animal rights and health consciousness has given birth 
ee eis (vegetarian food). It is easy to digest and builds strong immune system. 
It : only by keeping the preferences of the target market, can the product be satisfactorily 
delivered. 


EQUIPMENT USED IN INDIAN COOKING 


India weiss 
oi n cooking demands a wide range of small and large equipment. Various region 
cuisine: i ; . . 
. " asi unique cooking utensils and aids, which are often not used in other 
regions of the ‘yg | 
B} country. Hence, the list of Indian cooking equipment can be very long. 


Each equipment has < 
as a ) > ry ’ 
‘ Ye be "7 purpose to serve. For example, iron vessels help to impart iron into 
W 1c S ‘ e p . ae ; 
rom i Z natural mineral] required for the growth of the body. Ancient people 
s€d tO eal In gold ¢ Sliver nlatec fn« 
gold and silver plates for the same reasons, Table 23.1 shows some impor 


tant qui | 
and common equipment used in Indian kitchen. 


(oa 


gril 
chal! 


gadoo Ras 


Masala dant 


Pount 
Kadchi 


Sil batta 


Hamam dasta 


Tandoor 


Tandoori sariyas/ 
jon 


Gadi 


table 23.1 Commonly used equipment in Indian Kitchen (see also Plate 15) 


| used for baking various Indian breads, kebabs, and other 
| tandoori items. 


_ stuffing hay into cloth. 


Description | 
Chakla is a small marble or wooden platform and belanis 


a rolling pin, usually made of wood. They are used for 


rolling dough to make vari ; 
hapa vl burl € various Indian breads such as 


In simple term, chimta means ton 
ing : gs used for holdi 
during the process of frying, griddle oe “a lis 


Round, deep utensil with lots of hol 
7 es tt in liqui 
and retain the residue for further snseeae oe 


Equipment that has sharp grooves of different sizes meant 
for the purpose of grating. 


Commonly known as a spice box, it contains the commonly 
used dry spices—both whole and powdered. 


A perforated spoon used for frying food commodities. 


It is a ladle used for stirring and mixing. 


These are two pieces of stone—one of flat form called sil 
and the other is batta, which is much smaller and looks 
like a large rolling pin without handles. 


Mortar and pestle used to pound dry masala, usually made 
of iron. 


Clay oven chamber which is lit with live charcoal. It is 


Long iron skewers sharpened at one end and curved at the ts ohn 
other in the shape of a hook. These are used to skewer —= == 
kebabs before they are cooked in the tandoor. These 
are also used to remove rotis from the tandoor. 


It is used for sticking breads in landoor. It is made by 


Contd 


Lohe ka tandoor 


Mahi tawa 


Seeni 


Tawa 


ge enor boling ulk. It is available in 


| dia. fo, 
i est . 2G 
generally made of brass. It comes 


/ “ig used when great deal of sauté is required, 
poll ‘sin tis also required for 


making gravies and cooking in b 


various sizes. 


with a lid made of brass, copper, or 
this utensil is ideally suited for 
king pulao, biryani, 


It is a pear-shaped pot 
aluminium. The shape of 
the dum method. It is used for coo 
nehari, etc. 

It is a deep, concave utensil made of brass, iron, Or 
aluminium and is used for deep-frying. 


It is a round and shallow copper utensil with a slightly 
concave bottom. It is used for cooking whole or big cuts of 
meat or poultry, especially when heat is applied from both 


top and bottom. 

It is an iron tandoor, as distinct from the clay tandoor and 
is more commonly used in Lucknow and Delhi. It is a kind 
of dome-shaped iron oven used for making most of the 
breads such as the sheermal, taftan, bakarkhani, etc. 


It is the Awadh version of the griddle, shaped like a big 
round, flat-bottomed tray with raised edges. It is used for 
cooking kebabs and also used for dishes where heat is 
applied from both ends, when covered. 


/ 
It is a big thali or round tray usually used as a lid for the 
lagan or mahi tawa when heat is to be applied from the top. 
Live charcoal is placed on it and heat is transmitted through 
it to the food. Thus the indirect heat has the desired effect 
of browning and cooking the ingredients. All the copper 
and brass utensils are almost always used after kalai or 
tin plating the insides. 


It is a flat-base equipment usually made of cast iron, used for 
making Indian breads such as rotis, parathas, etc. It is 
available in various sizes, depending upon the usage. 
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Table 23.1 (Contd) 


Flat metal spoon used for stir- 


ingredients. frying or sautéing the 


ate cain de a strainer used for straining excessive oil or 
ghee from doondi or any other sweets such as jalebi. 


It is a flat cast iron utensil with raised 
BP take jaiebi sed edges. It is specifically 


Made of cast iron, this equipment resembles a kadhai 
without handles and is used inverted on the fire. It is used 
for making roomali roti, which is rolled thin like a 
handkerchief and baked on the inverted side. 


Various types of grinders, such as wet grinder, are used for 
making pastes. This equipment is mostly used in south 
India, whereas in other parts of India, si/ batia is most 
commonly used for making pastes. 


It is used for grilling kebabs. It is an open fire grill, where 
coal is the only medium of fuel used. 


TECHNIQUES EMPLOYED IN INDIAN COOKING 


s vast and varied and each state has a special technique of cooking which 
could be very different from each other. Zundooris widely used in north India and one can 
hardly find its usage in east or south India, with an exception of Hyderabad, which is 


famous for its Mughlai food. The methods of cooking also change with the type of 
is very common in east, west, and south; but in north Indian 


Indian cooking i 


equipment used. Steaming 


cooking, steaming is unheard of. 
The methods of cooking are same around the world. The only difference is that 


according to the cuisine, the methods could be a combination of few or might be 


known by different names depending upon the country. Indian methods of cooking are 


simple and combinations of many methods used together. Table 23.2 shows the 
different techniques used in Indian cooking. These will be referred to very often in the 


coming chapters. 


Bhunao 


Talna 


Baghar 


land some burning 


lid to allow the heat fro 


on dum. Dum cooking 
that have aromatic and flavourful spices an° © s 
method will help to retain all the aromas in the dish. 
This is the combination of sauté, stir-frying; and 
stewing. This is a process of cooking where ite 
heat is regulated from medium to high, adding 
liquid such as water, yoghurt, or as required by the 
dish. This continuous stirring Or bhunana is done 
dish from sticking to the bottom of 


unao is not a complete process of 
cooking, but is a part of the entire process that is 
used for preparing a dish. Sometimes when the 
dish is made using only this technique then it is 
known by name of the technique used such as 


bhunna gosht. 


to prevent the 
the utensil. Bh 


This is term used for frying in Indian cuisine. 
Usually done in kadhat as the shape of the kadhai 


facilitates the frying of large quantities in less 
amount of oil. 


It is also known as tadka in north, chonkna in 
central India, baghar in west. Tempering is done 
using hot oil, as the hot oil has properties of 
extracting flavours and colours of spices. This 
process can be done in the beginning of the dish 
or in the end. Sometimes a dish is also tempered 
in the beginning and finished with tempering in 
the end. For example, kadhi from north or salan 


from Hyderabad. 


technique might have its name 


associated with the technique g, ch 
as gosht dum masala, dum ki 
hatak, dum ka karela, and so on, 


It is used for preparing most of the 
Indian dishes, where the 
ingredients are sautéed, prior to 
finishing them into curries and dry 
preparations. Bhunna murgh, 
bhuneey dum key bateyr, etc. are 
dishes that are made using this 


technique. 


It is used for frying of snacks or 
even main course and desserts. 


The major use of tempering is to 
flavour a dish with aromatic 
spices. Sometimes tempering is also 
done to get rid of the strong smell 
of mustard oil or even ghee. In 
Lucknow, people remove the 
smell of ghee by tempering it with 
aromatic spices such as green 
cardamom and mace and the 
procedure is known as ghee durusl 


dena. 
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CONCEPTS OF SLOW FOOD AND ORGANIC FOOD 


winch mainly eves well with 
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o 
ancia use cow dung asa medium © 


of fuel for seine. For example, Rajasthani baatiis | 

baked over smouldering dry cow dung cakes | 

called £anda 

Bhabe refers to cooking with steam. It is used "It finds its uses in the breakfast to 
mosiy in all parts of India, with exception to main meals and even desserts. Idli 
morth Steaming is carried out in simple pot or | from south, macher paturi from 
someimes things are Neamedin bamboo tubes. | Bengal, and modak, a dessert from 
Things can be steamed in banana leaves also. _ Maharashtra, are few examples of 


_ steamed dishes. 


his concept is very old and is believed to have originated 
in Italy. It is important to discuss this here, as most of the 
concepts of Indian cooking revolve around this concept. 


CHEF'S TIP 
The curry is said to be ready 
when the oil or fat comes on 


: top of the surface. 
As the name suggests. slow cooking does not mean that 


fod is cooked on slow heat or low heat; it is a concept that has much broader application. 
Slow food talks about various aspects of food, such as respecting the food, treating 
the ingredients the way they are supposed to be treated to retain maximum 
nutrition and goodness in food. Slow cooking is interrelated to organic cooking. In the 
olden times, all the vegetables and grains were grown without any usage of chemicals 
and pesticides. Natural plants, such as strong garlic, etc., were planted alongside other 


vegetables and grains to repel the insects and animals which fed upon those commodities. 


This resulted in food that we refer to as organic in today’s world. Thi 
many years ago, as most of the farming was organic. It is only with the aid d 
science that people started using chemicals and pesticides 
getting spoiled. Also some chemicals boost up the size and growth of comm 
yields more money in the market. People have started makin 
vegetables that have enormous shapes and sizes. It is not uncommon 
tomatoes, grown especially in the West. 
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The concept of the slow food has come into limelight in today’s world, wh; 


partaking fast food. There are many government bodies around the w 
running slow food and organic movements to educate people to eat health 
food. The philosophy of slow food is to eat good food that is healthy and fa; 
prepared in a clean and hygienic manner and there should not be abuse 
wastage, improper processing of raw commodities, and cooking things o 
time to retain all the nutrition. Slow food movement lays emphasis upon c 
way that it does not harm the environment, animal welfare, or our health, It 
that the agriculture farmers get a fair remuneration for their produce. Slow food 
is also trying to save healthy grains and other commodities that are diminish; 
world due to the convenience food now available as a result of agribusiness. 
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One should properly cook organic food which are healthy and nutritious, 


This is the first chapter on the introduction to Indian 
cooking. It is important to know the basis and 
foundation of any cuisine when we need to master 
the same. Indian cuisine is vast and varied. It has 
evolved from the time of the ancient Aryans and was 
constantly used and abused by certain people. 
Ayurveda laid the basis of Indian food many years ago. 
It not only talked about the type of foods but also dealt 
with eating the right kinds of food and living healthy. 
Over the times, with the colonization of India the food 
also went through a reform. Various invaders and 
travellers influenced Indian cooking in a big way. Slowly 
the concepts as mentioned in ayurveda faded away 
and influence from other countries set in. The flavour 
and the taste of food changed drastically. Indian food 
is regarded hot and spicy; but strangely most of the 
spices used in Indian cooking today were brought in 
by travellers and invaders from various countries such 
as Iran, Persia, Greece, the Middle East, and South- 
East Asia. Vasco da Gama brought in chillies from 
Chile in South America in the year 1498. 


CONCLUSION: 


—————_ i 


There are no texts that depict the recipes of foog 
cooked in India before the invaders came in and 
influenced the rich heritage and culture of our Indian 
gastronomy. Since the cooks were uneducated and 
the recipes were handed down verbally, there are no 
written recipes available to us. Someone who does 
not know about the varied cultural heritage of India, 
does not know about Indian gastronomic rapport. Like 
for an Indian there is a dish associated with Qravies 
and we understand that each preparation has aname; 
but for a foreigner they are all curries and nothing more 
than that. In India every state has its own cuisine and 
Surprisingly, it is sometimes very different from other 
parts in India, both in terms of tastes, textures, and 
the way they are cooked or even served. The cuisine 
of Kashmir is quite different from the cuisine of Jammu. 
Even being parts of the same state, the cuisines have 
no resemblance with each other. Certain spices used 
in Kashmiri cuisine are unheard of in cooking 0 
Jammu food and there are many such examples when 
we compare all the states of India. In this chapter We 
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yrat Ancient name of India. 

yrveda Ancient indian system and document 
earn knowledge of life and traditional medicine. 
saat Dumplings made from wholewheat and ghee from 
agasinan. 
gakarkhanl Flaky bread from Lucknow and Hyderabad. 

teyr indian for quails. 
chapatti Flat Indian bread made from wholewheat on 
3 faa. 
chicken tikka Morsels of chicken marinated in yoghurt 
and spices and broiled in tandoor. 
Complete protein Food that contains all the 22 amino 
acids necessary for the human body. 
Cuisine of lyengars Cuisine of royal families from 
Tamil Nadu. 
Cuisine of Mewars Cuisine of royal families from 
Rajasinan. 
Cuisine of royal gharana Cuisine of royal families. 
Galouti Speciality of Lucknow, lamb kebabs with a 
consistency of a paste. 
Gharkakhana Home style cooked food. 
Ghee Clarified butter used in Indian cooking. 
Ghee durust dena Tempering ghee with aromatic 
SPICES to get rid of the foul smell. 
Jalebi_ indian dessert made from besan. 
dhatka Style of slaughter of meat, where the animal is 
Yaugniered in one stroke and not sacrificed. 
Kadhi Curry made from yoghurt and gram flour. 
Kalai Tir biating done for brass utensils. 
Kalhari Cheese from Jammu that is chewy and stringy 
SE MO2Zaralla 


Kanda Dry cow dung cakes used as fuel in Indian 
COOe ng 


Kappa Water element in the body as per ayurveda. 
Karahi Cast iron concave vessel used in Indian 
cooking. 

Punditcusine Food made by Kashmiri Brahmins, which 
is devoid of onion and garlic. 

Kasseri Type of cheese from Greece. 

Lassi Drink made with curd churned with water, which 
can be sweet or salted. 


Macher paturi Speciality from Bengal, fish steamed in 
banana leaf. 


Modak Steamed rice flour based dessert from 
Maharashtra. 

Mulligatawny Literally means pepper water. It is a soup 
made with besan and chicken stock, flavoured with curry 
leaves. 

Murgh makhni_ Chicken tikka cooked in tomato-based 
gravy flavoured with butter and fenugreek leaves. 

Nehari Stew of meat from Hyderabad. 

Paneer paratha Wholewheat Indian bread stuffed with 
cottage cheese. 

Phulka Indian wholewheat bread griddled on tawa and 
puffed up on an open fire. 

Pitta Air element in the body as per ayurveda. 
Prabhav Classification of ayurveda, where the food is 
categorized on the basis of its effect on the body. 

Puri Deep-fried wholewheat bread. 

Raj cuisine Anglo Indian cuisine of India. 

Rajma_ Hindi for red kidney beans. 

Rajasik Terminology used in ayurveda to classify state 
of mind of a person who is a doer. 

Rasa Classification of ayurveda where the food is 
categorized on the basis of its taste. 


1. How old is the Indian civilization? 
2. How do we know that the oldest cereal eaten 
was wheat? 
3. How has Indian food evolved over the years? 
4. What is ayurveda and what are its thoughts on 
food? 
5. Why do you think there are no written recipes of 
ancient Indian cuisine? 
6. What was the drawbacks of the guru-shishya 
parampara in relation to Indian cooking? 
7. What do you understand by complete proteins? 
8. What is the philosophy of the Indian cuisine? 
9. What are the factors that influenced Indian 
cooking? 
10. What is the concept of ayurveda? 
41. How does the ayurveda classify the food on the 
basis of rasa? 
42. What are the foods classified into veerya and 
prabhav? 
13. According to ayurveda, how is the mental state 
of the human mind classified? 
14. What is the concept behind ghar ka khana? 
15. What was the influence of Portugese people on 


Indian food? 
16. Write a short note on influence of Greeks on 


Indian food. 


CONCEPT REVIEW QUESTIONS | 


uy. 
18. 


19. 
20. 
2 
22. 
23. 
24. 
20. 
26. 


27. 


28. 
29. 


30. 
31. 
32. 
33. 


34. 


35. 


How have Mughals influenced the cia: 
India? "® Cuisings of 
Which parts of India were influenced by Monnn: 
and China and what has been the inpasneee 
Did British Raj have any impact on Indian 
What is Anglo Indian food? 

What equipment is used to roll the rotis7 

What is chal/ni and what are its uses? 

What is pauni? 

What is the usage of sil batta? 

What is hamam dasta and what is it used for 
What is the difference between jodi, sariya a 
gadd/? 

In context to usage, how is iron tandoor different 
from clay tandoor? 

Why is the degchi suited for dum cooking? 
What is /agan and how is it different from mapj 
tawa? 

Write the uses of sigri. 

Write a short note on dum cooking. 

What is bhunana method and why is it used? 
What are the various terminologies used for 
tempering in Indian cooking? 

What is dhungar? Name at least three Indian 
dishes associated with it. 

What is slow food? How is it healthy? 


{. Visit various restaurants and hotels and write down the various types of food served in the ghar ka khana 
section. Critique the selection and write down the salient features of the dish that makes it apt for this 


section. 


2. Divide yourself into groups of four to five and visit the various locations in your city that are famo 
food joints. Visit the areas that are influenced by a ty 


us for 


pical religious sect and taste and sample the food. 
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write down your observation and try to classify the tastes and textures and make a common flavour 
of each sect and see how the region and the religion influence the food. 


3, Visit some organic farms in your city and observe how various fruits and vegetable commodities are 
.Why do you think these foods are more expensive? Justify your statements. 


4, In groups, research about the medicinal values of Indian herbs and spices and share the information with 
each other. You might have to visit various ayurveda shops, etc. 
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» www.wikipedia.org/wiki/Indian cuisine, accessed 9 March 2009 

. www.indianetzone.com/39/mongolian_influence_on_indian_food.htm, accessed on 9 March 2009 
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CONDIMENTS, HERBS, AND SPICEs 
USED IN INDIAN CUISINE 


Learning Objectives 
After reading this chapter, you should be able to: 


® understand the various condiments and spices used in Indian cuisine 


¢ appreciate the medicinal value of the spices 
¢ know the philosophy behind classification of Indian spices 


e understand the usage of spices in Indian cuisine 
e know how to take care of storage of spices and their shelf life 


INTRODUCTION 


Spices are strongly flavoured fresh or dried roots, bark, shoots, or even seeds of plants. 
These are aromatic substances that have distinct fragrance, taste, or flavour and hence. 
they are used to season food. Apart from seasoning food, spices are used extensively all 
around the world to flavour wines; to produce perfumes, cosmetics, and even medicines. 
The major spice producing countries are India, China, Indonesia, Malaysia, Thailand, 
South Vietnam, France, Greece, Morocco, Lebanon, the UK, ete. However, most of the 
spices come from the eastern parts of the world as the tropical climates are apt for 
growing these. The first spice that was introduced to urope was pepper from India and 


then the major trade between the countries started due to the need of spices. This was also 
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se st 7 Hindi: Kebab cheeni Other: Jamaican pepper, pimenta 
Allspice 1s called so because it has the flavour of many other ies 
such as cloves, cinnamon, nutmeg, and pepper. This spice is nati... 
West Indies and is widely used in European cooking. Fei aot : to 
commonly used in India, except in certain Mughlai food. It is availah) 
es large Peppercorns = 


d and berry form. It resembl 
lour. The Spanish named it pimenta, not to cone 
e 


is dark brown in co | 
with their red peppers called peme 


ntos. 


Usage in Indian Cooking 
In Indian cooking allspice is used in flavouring lamb-based kebabs. Probably this is wp 
Due to its sweet fragrance, this spice is also used in anh 


it is called kebab cheeni in Hindi. 
pickles and chutneys. 
Medicinal Features 
this spice has many medicinal properties. The allspice oil is believeg 
§ 


the skin, allowing the blood vessels to expand, thereby causin 


Apart from cooking, 
e tannins found in allspice act as milg 


to cause an irritation on 
flow of blood to make the skin feel warm. Th 
sthetic and so allspice is applied on sore joints of arthritis and muscular pains for 


anae 
immediate relief. 


Storage Techniques 
Allspice will keep good for two years if stored in an airtight jar. Keep the jar in a cool, dark 


place for long lasting flavour. 


AJOWAN 
Peace, ae Hindi: Ajwain Other: Carom seed, bishop’s weed 
This spice was probably carried to India from the Mediterranean belt andis 


widely used in Indian cooking for flavouring curries, pickles, and deep- 
fried products. A close up of this spice reminds one of a bishopt hat and 
that is why it is also called bishop’s weed. It is greyish green in colour and 
resembles the seeds of thyme or parsley. It is always sold whole. The largest 
growers of allspice are Rajasthan and Gujarat in India. It is also grown in 
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Iran, Afghanistan, and the Middle East. 


Condim 
, , Ents, Herbs, and Spices used in Indian Cuisine 499 
Usage in Indian Cooking 


very well with beans and pulse 
thyme-like aroma, which can be 


. osas, pakoras, and breads. It goes 


with starchy food. It has powerful 
hing the seeds in the hands. It is one 


Medicinal Features 


Ajwain contains an essential oi] known as th 
S 
numbness on the tongue and freshens up 


ymol. Simply chewing of the seeds causes 
gastric troubles as it aids in dig 


ttn the breath. For decades it has been used for 
On. It also is believed to have aphrodisiac properties. 
Storage Techniques 


Ajowan will keep good indefinite] 


if stored in airticht 3 } me 
place for long lasting flavours. Y 1 Stored in airtight jars. Keep the jar in a cool, dark 


ANISEED 


Hindi: Saunf Other: Anise 


Aniseed has a similar flavour to that of fennel seed and the spices can be 

used interchangeably. Grown in the Mediterranean countries, this spice is 
green coloured, oval, and has a sweet fragrance. It is used in pickles and is 
available in both whole and powdered form. It is extensively used in 
flavouring breads and cookies in Europe. It resembles the grain of rice 

e while still in husk, and the only difference is the green colour of aniseed. 
It is also used in curries and spice mixes. It is one of the spices that are extensively used 
in Indian desserts. 


Usage in Indian Cooking 


Aniseed is used extensively in curries and gravies from Kashmir. In other parts of India 
it is used as an ingredient for pickles and often eaten as a mouth freshener post meals 
along with crystal sugar candies. It also forms one of the ingredients for a tempering 
spice from Bengal known as paanch phoran (saunf, jeera, sarson, kalonji, methi, and 


sometimes radhuni). Roasting or broiling of aniseed increases its flavour and makes it 
easier to grind into a powder. 


Medicinal Features 
Saunf is eaten after meals in India. It is used as a mouth freshener and also aids in 


as | , 
digestion of food. It is a mild expectorant and thus aids in soothing the throat. Few seeds 
taken with water often help to relieve hiccups. 
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ondiment comes from two wo,q. 
d foetidus meaning stink in J 4.2 
f n Latin, fp 


izome of certain species a 
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The name of this c 
meaning gum OT resin an 


extracted from the root or rh 
ee tree and three of those species are found in Ip "hale 
a believed to have been found in the Mediterranean belt. Then it moved to central Asia ig 
Afghanistan, which is the largest producer of hing today. Hing came to India 
ods that do not have any onion and garji, Th. 

> thi 


Afghanistan. It is used to flavour fo 
condiment stinks and that is the reason it is not very popular around the world, jj ae 


because of the high content of sulphur present in the resin and the flavour goes awa 
while cooking. It is available in solid form as well as powdered. The powdered vena 
§ 


refined and available commercially. 


eet ah 


Usage in Indian Cooking 
There are two types of hing available and both have different procedures of usage, Th 
- the 


whitish coloured one is called kabuli hing or safed hing and the other variety is Ig] jj 
The kabuli hing is dissolved in water and then added to oil or gravies and the Jg/ a 
oil soluble so it is made into a paste with oil and then used. It is extensively used in 
vegetarian cooking which do not use onion and garlic in the food. It pairs up well with 
lentils and curd-based gravies and is extensively used in Kashmiri, Rajasthani, and in west 


and south Indian cuisine. 


Medicinal Features 
Asafoetida helps relieve colic pain, and is used as an antiflatulent. It is also advised for 


patients suffering from asthma, bronchitis, and whooping cough. It is also believed that 
the strong flavours of this condiment keep germs and evil at bay and hence it is very 
common to see small children wearing it around their neck tied in a black cloth 


Storage Techniques 
a important ‘ store asafoetida in an airtight container as its strong flavour would affect 
the other food ingredients in the kitchen. It will last for indefinite period, if stored away 


from sunlight in a cool place. 
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Hindi: 7 patta Other: Laurel leaf 


Ancient Greek emperors and heroes used to wear wreaths of this leaf 
on their heads as it symbolized courage and laurels they had achieved. 
This is the reason why this leaf is also called laurel leaf. There are 
many varieties of this spice which can range from small musty olive 

een colour to large beige coloured dry leaves. It is an aromatic leaf of an evergreen 
shrub that belongs to the Mediterranean belt such as Rome and Greece. The leaves are 
bright green and when dried turn from olive green to beige colour depending upon the 
species. It is always included in bouquet garni to flavour soups and stocks. It is available 
as whole dried leaf or also in crushed form. 


Usage in Indian Cooking 


This is a famous Indian spice and is not cultivated in India for commercial purposes. The 
tej patia used in Indian cooking is the leaf of the tree, from which the cassia bark is 
obtained. In Indian cooking, it is used for flavouring stocks, rice pilafs, and meat dishes. It 
is tempered in oil and removed prior to service as it is inedible and woody. In India it is 
always available in dried form. 


Medicinal Features 


Bay leaf has lauric acid, which acts as a repellent for moths and is used for its insecticidal 
properties. Bay leaf is also widely used in India as a medicine for migraines, bacterial and 
fungal infections, and gastric ulcers. Bay leaves are also used to reduce blood sugar levels. 


Storage Techniques 


Bay leaves will keep good for at least two years if stored in an airtight jar. Keep the jar in 
] a cool, dark place for long lasting flavours. 


GREEN CARDAMOM 
ithe _ Hindi: Choti elaichi 


. << ae It is obtained from an aromatic plant from the Malabar region of 
south western India. The pods contain seeds which are dried and 


t 

/ 

¥. thaw | 

i Ne used as a spice. As the name suggests, it is green in colour and it is so } 
i! 
| H 

| 

| 


— _ named to distinguish between the green and the black cardamom. It 
is an essential spice which is also the main ingredient of the whole as well dried ground 
garam masala. It has a pleasing and slightly warm lemon-like flavour. India contributes 
8() per cent of the total cardamom grown the world over. | 
| 


It is used extensively in curries, desserts, and most commonly in flavouring tea. It is also 
\ 
used as a mouth freshener and sometimes bleached to look white in colour or sometimes 


| 
i 
| 
| 
Usage in Indian Cooking 


ickly. Storing in airtight Ha 


oil a napelane ght contain 
ils that lose flavo ty] a cool, dark place and keep the 


ele advisab naki 1 it last up to six months. Store in 
whole. Crush and powder them as and when required. 


CARDAMOM 7 
. Hindi: Moti elaichi/badi elaichi 
It is dark brown in colour and so it is called black cardamom. It has # 
entirely different flavour from the green cardamom and its Usage jg 
more in meat dishes than sweets. The only similarity between greey 
and black cardamom is that they are from the same family. India is the largest producer of 
this spice in the world and the main areas of production are Sikkim, Darjeeling, and other 
parts of West Bengal. This cardamom enhances the taste of other ingredients when useq 


with them. It has a wrinkled skin. 


Usage in Indian Cooking 

This spice is usually crushed and tempered in oil. It is also an important ingredient jn 
garam masala. Unlike green cardamom, it has a smoky and camphor-like flavour which 
pairs up very well with meats and rice pilafs. 


Medicinal Features 


Black cardamom is an ancient cure for colic pain, fatigue, and stress and also helps to cure 
headaches. Black cardamom oil is also used in aromatherapy to stimulate energy. 


Storage Techniques 


Black cardamom has volatile oils that lose flavour very quickly. Storing in airtight 
containers is advisable for making it last upto six months. Store in a cool, dark place and 
keep the pods whole. Crush and powder them as and when required. 


>INNAMON 
f. Hindi: Datchini 

¥ ie is known as dalchini and the name comes from the Persian word 

ar-el-chint which means wood of China. This spice is of Chinese origin and 


_— 


Usage in Indian Cooking 


In Indian cooking, it is another ingredient in 
and in curries. It is usually tempered in oil. In B 
before being used. It is also used in corn dess 


garam masala. It is also used in rice dishes 


engal, the cinnamon is made into a paste 
erts. 


Medicinal Features 


— : said to Be blood sugar and cholesterol. It is mixed with honey and used as 
ame _ - et arthritis. Cinnamon is also used to cure diarrhoea and cough-related 
ailments. It is believed to be a reliever of nausea and vomiting and aids in digestion. 


Storage Techniques 


Cinnamon too loses it flavour quickly and hence should be stored in airtight containers 
away from sunlight. Powdered cinnamon will lose flavour more quickly so grind only 
when required. Broiling the cinnamon intensifies the flavour. 


CLOVE 

P ae a a Hindi: Lavang, laung 

aN \.. ™ “ <a The name comes from the Latin word clavus which means a 

= = nail. The shape of this spice resembles a nail and hence the 

name. Clove has been used as a medicine in the South-East Asia for many centuries now. 
It is believed that people in China used it as a mouth freshener prior to having a meeting 
with the emperor. It is a native to the Moluccas in South-East Asia, but it is now widely 
grown in Caribbean islands, Indonesia, Malaysia, Madagascar, and Sri Lanka. Cloves are 
picked when the flower buds are small and as they are dried in the sun the colour changes 
to a darker brown. Clove is of great culinary significance. It is included in Indian garam 
masala and Chinese ‘five spice powder’. It is also used in the onion cloute for flavouring 
the béchamel sauce. Cloves are arranged in a diamond pattern for flavouring and 
appearance on the baked ham and they go excellent with apples and meats. 


Usage in Indian Cooking 

This spice is usually crushed and tempered in oil. It is also an important ingredient in 
garam masala. It is used for smoking meats for curries and kebabs. It is also used in curries 
and biryanis. It is used whole or can be used in powder form. It is difficult to erind clove 
into a powder with hamam dasta, as it has high oil content. Small spice grinders, such as 
coffee grinders, are the best equipment to grind cloves. 


ae ees 
a, 
: ar we! 
~ ea 
i ht oe | ee 
vs rf = eat ] 


Sees i love has volatile oils that lose flavour very quickly. Storing in airtight Containg 
advisable for making it last upto six months. Store in a cool, dark place and keep 
whole. Crush and powder cloves as and when required. ' 


CORIANDER SEED 
Hindi: Dhantya 
m the Greek word kopis, which means bugs in Creel 


The name comes fro 
The shape of coriander seed resembles a bug and hence the nam 
Coriander is used as a spice whereas the fresh leaves of the plant are y, e, 
| as herb in many countries including India, where it is used for gamis ae 
The seeds look like tiny, pale, creamy-brown peppercorns. When they are dried ang fied 
slightly burnt orange aroma, which is very appealing. They are Ai 
ddle East. In Germany they are used in game marinades aa 


they have heady, 
used in the cuisines of the Mi 

also for flavouring and seasoning cabbage. Whole or coarsely ground coriander are 
classical ingredient in the a la grecque dishes. The fresh leaves of this plant, called alee 


or hara dhaniya, are used as herb in Indian cooking. 


Usage in Indian Cooking 
It is used in Indian cuisine as one of the main ingredients, finding its place in almost an 


curry prepared in India. This spice is usually crushed and tempered in oil when used 
whole. The powdered form is made into a paste with water and added to the oil. This is 
one of the spices that provide thickening to the gravies. Coriander seeds can be used in 
pickles, snacks, yoghurt gravies, and meat preparations. As this spice is very mild, it is 


used in fairly large quantities than other spices. 


Medicinal Features 
Coriander is generally beneficial to the nervous system. It is used in digestive ailments 


and also against piles and headaches. The paste of the coriander seeds is believed to cure 
ulcers in the mouth. 
Storage Techniques 


Ground coriander loses its flavour quickly, so it is advisable to buy it whole and store in 
an airtight jar away from sunlight. This way it can keep indefinitely. It can be powdered 


after broiling and stored for two months in an airtight jar. 
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Hindi: Jeera/zeera 

Cumin is a spindle-shaped seed that is used around the world for 
vanaus purposes. It is used for flavouring certain cheese and is also 
used nm pickling meats. It is a spice that is widely used in north India 
in tempering and in curries. Cumin is used either whole or ground. It 
and slightly bitter taste combined with warmth that is evident in its aroma. 
Middle Eastern dishes in dolmas and rice preparations. It is a classic flavouring 
urope and also used in the preparation of cold meats and cheese, such as 
as two varieties—brown and black. The black variety is also called 
shahi jeera in India and is more powerful than brown cumin. It is available whole and in 
powdered form. It is of the same shape as caraway seeds, but the flavours of the two spices 
are entirely different. Sometimes people refer to black cumin or shahi jeera as caraway. 


has a piquant 
Itis used in the 
for breads in E 
munster cheese. It h 


Usage in Indian Cooking 
t use in the Indian cuisines and is used for tempering curries and dals and for 
tions such as pilafs. This spice is usually broiled and crushed to 
extract out the flavours and is used as a sprinkling on dahi bhalla and other Indian chaat 
ms. It is also tempered in oil or ghee and mixed with boiled lentils. It is also an 
ingredient in garam masala. It is combined with other ingredients to make jal 
h is an aperitif drunk during summer months. Jeera is a mild to strong spice so 

e curries. It also gives the dark colour 


‘s it used half the quantity of coriander powder in th 
and thickening to the curry. Jeera can be broiled and made into a powder. Shahi jeera is 


always used whole and seldom powdered. 


It is of grea 
making rice prepara 


ite 
important 
jeera, whic 


Medicinal Features 

It has been used as medicines in the East for many decades. Cumin is believed to increase 
the milk in lactating mothers and reduces nausea during pregnancy. It is often eaten in the 
early morning as is believed to cure morning sickness. Cumin stimulates the appetite and 


aids in digestion too. 


Storage Techniques 

Broil and powder the cumin and store in airti 
place. The whole unroasted grains can be sto 
light almost indefinitely. 


ght containers away from sunlight in a cool 
red in an airtight container away from sun- 


Hindi: Mirch Other: Cayenne pepper 

Chillies were brought to India in the year 1498 from Chile and ever since it 
has become an integral part of Indian cuisine. There are many types of 
chillies found in India and some of them are associated with a particular 


‘ a are d e' 10 “ 

* pungency to the dishes. They are ae: d 2 
fresh form to provide colour and pungency. some O er re ancho, nyoy 
___-serrano, opt bird’s eye, and passado—all having a fiery hot taste. Serrano chillies fey 


to make the classic guacamole in Mexico. 


Usage in Indian Cooking 


Chillies are also used whole for tempering several south Indian dishes. There are many 


types of chillies found in India. They range from Kashmiri to Goan, from Guntur chillies in 
Andhra, etc. Some chillies are speciality of certain dishes such as mathania chillies are yseq 
chillies are used for some Maharashtrian fsa 


for lal maas from Rajasthan and malwani 7 
The red chilli powder is added in the oil along with onions and garlic to sauté until the 
colour deepens. The red chillies are also boiled and made into a paste for various curries 


and kebabs. Fresh green chillies are eaten as salad and also used in dals, biryani, kebabs 
curries and many other dishes. Another variety of chilli used in cooking is deghi mirch, which 
has a deep red colour but not much of pungency. It is therefore used in dishes that require 
a deep red colour. Another chilli from south India is a small chilli that is pickled and sup 


dried. It is often known as curd chilli and it is fried and served with meals. 


Medicinal Features 


Apart from the hot flavour, green chillies 
them. Red chillies are full of beta carotene. 


cholesterol in the body. 


have the highest amount of vitamin C ip 
Capsaicin present in chillies helps to reduce 


Storage Techniques 
Red chillies are available in dried or powdered form. Only green chillies are available 
fresh. The red chillies and powder can be kept indefinitely if stored in an airtight jar away 


from sunlight. 


CUBEB PEPPER 
4 Hindi: Pipli Other: Pipul, long pepper, java pepper 

This spice is native to Indonesia and has travelled to Europe through 

Vietnam and India. It is a like cluster of small baby peppercorns on 4 

small (1.5 inches) stick that resembles mulberries. It is available whole 
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| Sweets, itis a spice that W 
As the name suggests, it 1s 4 spice j weer 
was brought pais by the Greeks, during ahi of Alexanc | 
_ Fenugreek seeds resemble small yellow stones ‘ . 
are square, some rectangle, and some h, . i. 
: We 


of different shapes—some wet > he 
le, Fenugreek seeds are highly aromatic a 
shape of distorted rectangle. Fenugt d dried and whee 1 


also use 

in a wid » of curry powders. They are al hz 
Rey havea ai feng Hetion property, which is the r fees it 18 ric Indian cyic: ; 
to add it to the curries and dals to aid digestion. The seeds can also be used to Make 


sprouts and can be used in sandwich fillings. They are usually available dried. 


Usage in Indian Cooking 
empered in oil. It is a bitter spice and the bitterness usually ane 


This spice is usually t ca 
away to a large extent after broiling. The leaves of fenugreek p ant are used as vegetable 
in Indian cooking and the dried leaves are used as a condiment to flavour dishes. The beg 
dried leaves come for Qasoor in Pakistan and are called kasoori methi. Kasoori meth; ig 
slightly toasted and crushed to powder before adding into curries. In Rajasthan the drieg 

pared like a vegetable dish. This 


fenugreek seeds are soaked in water overnight and pre 
spice is used in the commercial curry powders. 


Medicinal Features 

Fenugreek is a great digestive and some people recommend drinking water infused with 
a teaspoon of fenugreek on an empty stomach in the morning. Fenugreek seeds help 
reducing the sugar levels in blood. It also helps in reducing blood pressure. It relieves 


nasal congestion and helps in fighting the infection. 


Storage Techniques 
Storing in airtight containers is advisable for making it last up to two years. Store in a cool, 
dark place and keep the pods whole. Crush and powder them as and when required. 


WILD MANGOSTEEN 


Hindi: Kokum 

y ‘ 
Commonly known as kokum or cocum, it is an integral part of Konkani 
cuisine and other regions around the Western Ghats of India. Kokum 
comes from slender evergreen trees found on the tropical rain forests 0 
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nee 
This condiment is ised to make rod coloured heal call 


quencher in the hot and humid MUIMIMEL MONA, The hatin os. 

and then added (o (he eurtien, 1 Hpart a none pay I Kokum slay tn yo 
advised lor fish curries, Ht is Wowtly ted in Konkan ra loth 
Maharastra, and Kerala, The deeper the colour th WR from the Conmtal y 
and quality, MMe dried kokum, better | : 


Medicinal Features cuit 


Aus used to wee saul ' oo 
Aokums used for allergies on the skin. When applied to burnt skin, it relieves BRN 


Storage Techniques 


Avkum is usally available dried from. the market, Alwa 
and store tn an airtight jar away from sunlight, Tt will keey 
in this way, 


ys select darker coloured one | 
» good for over a year if stored 


LIQUORICE 


Hindi: Mulethi Other: Black sugar, sweet root 


Liquorice is the rhizome of a rool plant, which resembles a piece of wood 
when dried. [tis hard like wood and contains many fibres. It has a brown 
outer skin and beige to yellow coloured interior. Liquorice is also candied in 
Murope and served as a mouth freshener, [tis cultivated in England, where 
it usually finds its uses in confectionary items, It is usually used to flavour 
tea. In India, this spice is particularly used in north and central India and has medicinal 


value attached to it. 


Usage in Indian Cooking 


This spice does not usually find its place in curries, savoury foods, or desserts in India; but 


is often used in making milk tea or masala chai. 


Medicinal Features 
Liquorice is the best known spice Lo Cure sore throat and its related infections. In India tea 
made with mulethi is considered very good for cough. [tis also believed to treat stomach 


ulcers and reduces the acid in the stomach. 


5 iat ad 


a Both the spices come from the same tree but are different f, 5, 
~ other in terms of flavour and aroma. Mace is an aril that sy,” 
the berry called nutmeg in a green coloured fruit that resembles 
: * i almond. Mace has a sweet flavour whereas nutmeg has a flavous an 
ee ~ camphc r. Mace is like a webbed structure. It is pressed, dried, and used as it is or ie 
to powder. It has a slightly stronger flavour than nutmeg. Both are included in g, 
masala used in Indian cuisines. In Europe, it is a popular seasoning for sausage meat, 
force meats, and is used in pork dishes. It can also replace nutmeg in potato puree ana 
soufflés but precaution has to be taken to add in minimum quantity. When the mace dries 
up it loses its deep red colour but the flavour intensifies. So this spice is always solq ina 


dried form. 
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Usage in Indian Cooking 
It is used a great deal in Mughlai food such as kebabs, biryanis, and curries. Since it has 4 


nutty aroma, it pairs up very well with meats. Mace and green cardamom pair Up very 
well and they are usually combined to a smooth powder and used in many dishes 
Nutmeg has the same culinary usage as mace. Mace is stronger than nutmeg and hene. 


should be used in less quantity. 


Medicinal Features 
Both nutmeg and mace aid in digestion. They also help in removing the feeling of nausea. 
Nutmeg contains an enzyme called ‘myristicin’ and large dosage of nutmeg can result in 


death. However, generous usage in culinary preparations is harmless. 


Storage Techniques 
Mace and nutmeg should be stored separately and will keep for one year if stored in 
airtight jars. Keep the jar in a cool, dark place for long lasting flavours. 


MUSTARD 


Hindi: Sarson Other: Rai 

The word mustard comes from the Latin word mustum—the 

name for the grape juice used to mix the ground mustard 

seeds to a paste, known as mustum ardens, which translates 
‘ ‘ ] ° ’ ‘ re 

to ‘the burning paste’. Mustard is quile a versatile spice. 
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mustard its characteristic taste. Black seeds have the ae 
and then the brown. Black seeds have several culinary use 
condiments. It is also one of the main ingredients in salad dr 
used for cooking and in marinades. It is also used in lot of south Indi: 3 2 
tempering. It goes excellent with steaks giving them that extra tang as som e people f 
the taste of steaks to be a little bland. "a 


ysage in Indian Cooking 

Mustard on its own is quite bland. To bring about the pungency in the mustard, it Fk ce 
to be ground into a into powder and mixed with water. It is then rested at least : "a 
10 minutes to let the enzymes do their work and make it pungent and flavourful. Indian | 
cuisine uses mustard seeds for tempering, especially in east and south India. The leaves 
are used for making a famous dish called sarson ka saag in Punjab. In the east it is used as 
a paste. It is advisable to grind soaked mustard on a sil batta, or else it will get bitter. It is 
used in curries, pickles, and tempering. 


Medicinal Features 


The ancient Greeks believed that this condiment was created by God for the healing 
of mankind. Mustard is used as a remedy for snake bites, scorpion bites, toothaches, and 


stiff neck. 


Storage Techniques 


Mustard seeds should be stored in an airtight jar away from sunlight. This way they can 
keep indefinitely. The fresh mustard paste should be stored in a refrigerator and should 
be used in a day or two. 


NIGELLA 


Hindi: Kalonji Other: Onion seeds 


The term nigella is derived from the Latin word nigellus, which 
means black. Nigella seeds are small and black in colour and 
are shaped like a triangle. Some people get confused between 
this spice and black sesame seed. Some people refer to it as 
onion seeds, but it has no connection with onions. When these seeds are rubbed together, 


they give a flavour close to oregano. 


Storage Techniques | 
é Nigella will keep good indefinitely if stored in airtight jars. 
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ee improve bowel movement and has been sure in curing te. 
It is believed to aid in lactation of feeding mothers. 


Keep the jar in a COOl, dark 


place for long lasting flavours. 


PEPPER 
Hindi: Kali mirch 
T centuries Now 


Pepper or peppercorn has been cultivated in India fo 

and it is from here that the spice spread all across the world. Ther. 

were times when this spice was traded like money. This Spice js calieg 

the ‘king of spices’ and is widely grown in south India. There are three 

types of peppercorns—black, white, and green. The black Pepper is a 
to that of pa aya 


It is round and wrinkled and its appearance is similar 
nt into this spice. The white Pepper comes from 


plant. The green peppercorn used in 
k peppercorn, which is very popular 


dried unripe berry. 
seed, which is often used as an adultera 
the same plant, but is allowed to ripen more on the 


Western cuisines is pickled and not dried. The pin 
in the Western world, is however not a real pepper. 


Usage in Indian Cooking 
ood. In Indian cooking it is 


In Western food, black Pepper is directly milled on to the f 
d and used in masalas, Itis 


used whole to flavour curries and biryanis and is also powdere 
abundantly used in the spice mixes in south India. Pepper is one of the ingredients in 


garam masala. 


Medicinal Features 

Pepper has been used in m 
taste buds and helps in secreting the gastric Juices. It help 
increase sweating in the body, thereby allowing cooling down during summers. 


edicines since ages. It is believed that Pepper stimulates the 
S In curing nausea and also 


Storage Techniques 


Pepper is best purchased whole and it w 
Jar away from sunlight in a cool and dark place. 


ill almost keep indefinitely if stored in an airtight 
Fresh Pepper should be powdered as and 
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uch ce, 
etc. use saffron for its strong colouring prope 
‘dishes utilize saffron as it is believed to provide warmth and it 
winter climates. Saffron is infused in hot water or milk. It can be slightly Jed a 

eesti crushed to a fine powder with mortar and pestle. This way the colour will be darker 3 - 
‘ it is a strong condiment, a pinch is more than enough. Being an expensive condiment : 


is often just sprinkled over the desserts to flaunt it. 
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Medicinal Features 
Saffron is believed to be an aphrodisiac. Large dosages can however be fatal. [t helps in 


warming the body and hence helps in curing cold and cough. 


Storage Techniques 
Saffron is best purchased in strands and not powdered, as the powdered Variety is 


adulterated most of the times. It will keep for almost a year if stored in an airtight jar away 


from sunlight in a cool, dark place. 


STAR ANISE 
Badian 


| Hindi: Badal phool, chakri phool Other: 
3K NE This star-shaped spice is native to China and is the primary 
8 > é ingredient in the Chinese five spice powder. It also grows in 
* ie * Vietnam and Arunachal Pradesh in India. It gets its name from its 


star-shaped pods that contain small brown to orange seeds. Eight 
to ten boat-shaped pods join in the centre to form a star. Star anise 


has a sweet and nutty aroma and hence pairs up well with fruits and meats. It is used asa 


spice and can be used whole or in powdered form. 


Usage in Indian Cooking 

The whole star anise can be used to flavour curries, rice, and lentils and the powder form 
can be used in kebabs. Broil the star anise before pounding it. Star anise also forms the 
basis of certain masalas. It is mostly used in western coasts and south India. It can also be 


added to sweets as it has a pleasing sweet aroma. 


Storage Techniques ae 
Bree ed ee, 


Star anise is best purchased whole and ae 
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The name tamarind co 
tamar-e-Hind or fruit of I 
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rie: * ity eee. 
*§ Irom the Arabic word 

ndia. During trade, this fruit 


from the tamarind tree, A stick a 
the pod with a shiny black seed that is square in shape. It is ovailhle i va 
such as pastes, dried pulp, etc which is sold in slabs. It can be either with sped 

or 


seedless. Tamarind helps to clean the copper utensils in the Indian kitchen 


Usage in Indian Cooking 


Tamarind is used as a thickening agent and also souring agent in Indian cuisine. It is 
mostly used in south Indian dishes. The slab is steeped into water and then it is passed 
through a sieve leaving behind a fibrous husk. The puree thus obtained can be used in 
curries and gravies. It is also used for making chutneys and pickles and used in chaats. 


Medicinal Features 


Tamarind is believed to aid in digestion and is a good cure for bronchial infections. It is 
recommended for sore throat. Being high in acid content, tamarind is cooling and hence 
a good cure for fever. 


Storage Techniques 


Tamarind is best purchased in the slab form, without the seeds and it will keep for one 
year if stored in an airtight jar away from sunlight in a cool, dark place. 


ZEDOARY 


Hindi: Aamhaldi Other: Kenéjur, wild turmeric : 

Zedoary root is a rhizome that resembles ginger and garlic. It has a 
tanned skin that conceals either a white flesh or a yellow flesh. Zedoary 
is found extensively in India and Indonesia. It is not very commonly 


iddle East where it was giv BET 
d brown coloured bean pc gic 
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is aie Indian, itis used in the form of paste to make curries in east. It is co 

in pickles and chutneys. 

Medicinal Features 

Zedoary is used for purification of blood. It is also antiseptic like turmeric and is applieg 


locally to cuts and wounds. 


Storage Techniques 

Zedoary root is best purchased fresh but when it is available dried, it can be Stored fo, : 
year, if stored in an airtight jar away from sunlight in a cool, dark place. It should . 
broiled and crushed to powder as and when required. 


TURMERIC 

Hindi: Haldi Other: Curcuma, yellow ginger 

Turmeric is a rhizome that is used as a colouring agent in Indian 

cooking. It is antiseptic in nature and is used widely in Spiced dishes, to 

GS counteract the ill effect of spices on the stomach. This spice is hugely 

popular in India. It can be said that it is a less expensive alternative to 
saffron. It has a peppery aroma and adds a warm, musky flavour to food. It is used in its 
dried form and commonly available in the form of powder. It resembles ginger but itis 
rare to see it fresh as most of the turmeric produced in India is sold dried. In Bengal and 
other parts of eastern India, however it is available fresh and is used in the form of 

paste. Turmeric is also used in other South-East Asian countries such as Indonesia and 


Malaysia. It is also used in rituals and religious ceremonies. 


Usage in Indian Cooking 


It is largely used in curries lo provide colour and to lend a flavour. It is also used in 
various pickles and said to have great medicinal uses also, While cooking, turmeric can be 
put directly on the hot oil, but care has to be taken as jt tends to burn quiche It will bea 
= idea to make a paste of turmeric and water and add it to hot oil after the onions have 
xen browned. Turmeric if added in the Curry directly gives a raw flavour. 
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Hindi: Radhunt a 
Celery was considered to be 4 holy plant in Greece. In the West it is e , 


mostly used in flavouring soups and stocks. Itis also eaten raw as crudités 
and salads. Celery seeds are used as flavouring condiment ia Indian | 


cooking: 


ndian Cooking 


ysage in | 
wn in Punjab and Uttar Pradesh, where 
tn 


Radhunt is gro oe 
ickles and chutneys: In Bengal, it 1s an important con 
t the flavours. It is also us 


It is tempered W! 


Medicinal Features 


Celery seeds have been ft 


is difficult to digest the ce 
burns more calories in trying ‘© 
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it is used as a flavouring spice for 
diment of the paanch phoran spice. 
+L oil to bring ou ed in pickles. 


ended for weight loss since decades. It is believed, that it 
negative calorie, as human body 


ecomm 
it acts as a 


lery seeds and thus 
digest it. 


ar away from sunlight in a cool 


Storage Techniques 
will get bitter if powdered. 


Radhuni will almost keep indefi 
and dark place. It is used whole an 


nitely if stored in an airtight j 
d not powdered as the spice 


CURRY LEAF 


Hindi: Kari patta 
Itis the leaf of the curry tree and is used as seasoning in curries. This 


leaf spice is one of the ingredients of Madras curry powder and is used 
in all parts of India. It usually is added for flavour and aroma and it is 
used mostly in south India and Bengal. It is available fresh and some- 


times it is also found in dry form. 


i eae . | 
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ves and stems of the curry tree are used as a tonic Stems are 

“> h juice of the curry leaves cc bina. 


1 skin eruptions or bites to cure them. Fres : 
ene and sugar is prescribed for digestive disorders. It is believed that eati | 
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| +t le leaves every morning for three months cures hereditary diabetes. 


Storage Techniques 
Curry leaf can be bought fresh from the market and used straight away. It shoulg he 


stored in a perforated basket covered with a damp cloth. In most of the Indian homes, the 
curry tree is grown in the backyard and the leaves are plucked as and when required. 


MARJORAM 


Hindi: Marwa 
Marjoram is a herb that is used in Western cooking. Though it is not 


commonly used in India, it is quite popular with the people living in the 
mountain regions of the north such as Himachal Pradesh. Its flavour is 
quite similar to that of oregano but slightly sharp and bitter. 


Usage in Indian Cooking 
Marwa is used in preparation of lamb dishes and is also 
and eaten as an accompaniment. The dried leaves and t 


commonly ground into chutney 
he flower tops are used as spices 


in Indian cooking. 


Medicinal Features 


This herb is belli asthm: 
al believed to cure asthma, cough, and bronchial related problems. It is 
used (to Str > . arh - . : ai 

engthen the stomach and the intestinal walls and prevents the formation 


of ulcers. 


Storage Techniques 


Fresh mane 
Noram is not readily avail- , 
preferred. It will ke« , adily available in Indian markets and hence the dried one is 
. 1 or a ome ‘ ' ; J’ ' : 
p year if stored in an airtight jar away from sunlight in a cool and 


dark place. 
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purplish in colour and are availany. 
very special herb known to [taka 

probably through the Greeks, who al, 
Originally cultivated in the Mediterranean region. it ms t ab 
f India from Kashmir to Sikkim. ae ; 
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ysage in Indian Cooking 
jn India the dried berry of this herb is used as a spice. It is used in 


meat dishes. 
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i lung disorders. It also helps ; aaa 
s herb 1s Beeevee 4'80 helps in perspirati bo 
ae the temperature of the body down. It helps to reduce fey ae thereby Be: 


| ers and is believed tp 9 
, cure for cold and coughs. According to Indian folklore, it helps to relieve a 


discomfort of women. i. 


ae 


storage Techniques 


Mi rzanjosh is stored fresh in the refrigerator in a perforated basket covered with a 


damp cloth. 


POMEGRANATE SEEDS 
Hindi: Anardana 

Pomegranate is widely consumed in Iran and Afghanistan and it 
probably came to India through this belt. It is used as a souring agent and 
is available in a dried form. Its usage is limited to northern parts of India, 
especially Punjab, where it is extensively used for adding a sour flavour to 
various dishes. It is pounded into powder and used in stuffing or tossed with potatoes. 


Usage in Indian Cooking 


Anardana is only used in dried form and it is purplish black in colour. The darker the 
colour, the better is the flavour of the anardana. It is usually pounded to a coarse powder 
and used in stuffing in bitter gourd, etc. or is used for adding to curries to give a piquant 


taste. It is difficult to grind the seeds in a mixer grinder so it is advisable to crush it with 
mortar and pestle. 
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Hindi: Marathi moggu Other: Kiart, kabra 
Capers are mostly used in Western cooking. These : 
immature flower buds which are pickled in vinegar or g diss T 
preserve them. In Indian cooking they are allowed to dry and are used in south Tides to 
a spice. The flavour of this spice may be related to that of mustard and black p epper ag 


Usage in Indian Cooking 
This spice is mostly used in south India and is unheard of in other states of India. T:: 
spice has a piquant and peppery taste and is one of the important ingredients of chettingg 


masala from the south. 
Medicinal Features 

Marathi moggu is a very rare spice found in India. It is used only in south India, j;; 
believed to cure arthritis. 


Storage Techniques 

Marathi moggu is best purchased dried and it will almost keep indefinitely if stored in an 
airtight jar away from sunlight in a cool and dark place. It should be crushed as and when 
required, as the powdered form tends to lose its flavour and aroma due to the volatile oils 


present in it. 


STONE FLOWER 
, Hindi: Pathar ka phool Other: Kalpasi, lichen flower 


As the name suggests, this spice grows on stones and trees. In 
this flower, an alga is surrounded by a fungus and they live ina 


symbolic association. The fungus protects the alga and alga on 
the other hand prepares food by photosynthesis. It is available 
around the world and can grow even in extreme conditions. Itis 


available in dried form. 


ysage in Indian Cooking ae 
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Medicinal Features = 
Recent! ses a a ae Hlower has a poly saccharide ¢ i ie bi 
the HIV antigen expression in cells. Smpound hat ane 


storage Techniques fa 
They are dried and will almost keep indefinitely if stored ; i mi 
sunlight in a cool, dark place. y Ut stored in an airtight ang 


Hindi: Nag kesar Other: Indian rose chestnut, mesy 

This herb is native to India. The root of this herb is us tne 
against snake bites, and probably that is why it is called : a a remedy 
; also used to cure cobra stings. This entire plant is ey ra saffron, It 
purposes. Due to lack of awareness, many young abel or medicinal 
the uses of this plant. ple are unaware of 


Usage in Indian Cooking 
All the parts of this plant are used as condiments in Indian cuisine. The flowers of 
this plant are dried and powdered and are used as the main ingredient in goda masala al 


Maharashtra. 


Medicinal Features 

The entire parts of this plant are used for medicinal purposes with each part having its 
own medicinal properties. The oil extracted from the flowers is used for curing hadi 
ane infections. The root is used as an antidote for snake bites. The fresh flowers are 
useful for preventing dehydration, cough and indigestion. T i 
Boning ta g gestion. The stamen of this flower is 


Storage Techniques 


i Z ees from the ayurveda stores in a dried powder form and will almost keep 
nitely if stored in an airtight jar away from sunlight in a cool, dark place. 


' Source: The Hindu, 22 September, 2001 
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Usage in Indian Cooking 
When soaked in water, basil seeds swell up to a jelly-like structure with a black dot in the 
centre resembling small eyes. These are served with Indian frozen desserts called kulfi as 


m a garnish. These seeds are very commonly seen in Maharashtra and are not Widely Used 


in other states. 


Medicinal Features 
It is believed that basil seeds ward off common flu. They can be combined with some 


peppercorns and sugar to clear the breathing problems caused by blocked nose. 


Storage Techniques 
The seeds can be stored indefinitely if kept in an airtight jar away from sunlight in a cool and 


dark place. Once the seeds are swollen, they should not be stored for more than one day, 


DRIED “eas 

Hindi: Saunth Other: Sunthi 

This condiment is the dried rhizome of ginger plant. There is a reference of 
saunth in ancient ayurveda for various purposes. The whole ginger is left to dry 
in the shade and is sold either whole or in a dried form. 


Usage in Indian Cooking 

This spice is crushed and boiled with liquids to let the flavours infuse or is used in 
powder form to flavour curries, breads, desserts, and aperitifs. It is also used in making 
medicinal teas. Saunth powder is the principal ingredient in saunth chutney that is served 


with chaats. 


Medicinal Features 
Ginger helps to relieve the discomfort of nausea and has been used in digestive disorders 
since centuries. It also helps in lowering the cholesterol levels in the blood and helps to 


relieve the pain in joints. 
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Hindi: Kala namak Other: Sanchal 


This cond oom 

us condi ; : eee 

sgt iment is a type of volcanic salt and is procured from the volean; BS 

regions of India and Pakistan. Black salt smells wea Cee an 
Ty a 


of sulphur and is available ir 
appear to be black and hence 
ts black coloured appearance, 


rock form or powdered form. The rock crystals 
the name. This salt is named so because of j 
which when powdered tums to a pink or purple colour. 


Usage in Indian Cooking 


oe wen .,- - : = : 
It is used to flavour many Indian savoury snacks, such as chaats and curd-based products 
= L _ — = - _ le . . ck . . . . . . 
such as raitas. It is also a principal flavouring agent in jal jeera, which is an aperitif served 
as a thirst quencher in hot summer months. 


Medicinal Features 


compounds in the same. It lowers blood pressure as it does not contain sodium. Kala 
namak also aids in digestion and in improving eyesight. 


Storage Techniques 


7 


I: is available as a crystal or in powdered form. It can be stored in whole form indefinitely 
if stored in an airtight jar away from sun in a cool, dark place. 


ROOT OF BETEL 


Hindi: Paan ki jadh 

The betel plant is a creeper and the leaves are cultivated for chewing. The 
root is used in the dry form and is used as a flavouring spice for meat 
dishes. The root of betel plant is a very common condiment used in Mughlai 
dishes of Hyderabad. This plant is indigenous to India, but is widely used 
‘1 other South-East Asian countries such as Malaysia and Indonesia. This 
condiment is typically used in Hyderabadi cuisine. 


Usage in Indian Cooking 
The dried root of this plant which resembles bundles of thin straws of dried wood are 
used in potli masala to flavour biryanis and meat dishes. The usage of this spice is seen 


mostly in Hyderabadi cuisine. 


_ dish is based on the predominant 
in which the spices are used in India. 


Such 


ry roasting is done in the case of seed spice, 


owan, poppy seeds, etc. It is done for two 
d to expel the moisture, which helps ty 


Dry Roasting 
It is also known as broiling of spices. D 
as cumin, coriander, fennel, mustard, aj 
reasons—to bring out the flavours of the seeds an 


grind them into powder. 
Frying in Oil 
Whole spices are usually fried in oil or ghee. There are volatile oils present in spices 
f the spices when they come in contact with warm ojj ‘ 
oil. 


bring about the real flavours 0 
fats. That is the reason why spices are tempered in 


Grinding 
contain moisture and so it becomes difficult to crush them to powder, It jg 
ices on low heat to expel the moisture without the loss of any 


Spices 
advisable to broil the sp 
flavour. Certain large spices, such as cinnamon and black cardamom, are ground to avoid 


biting them while eating. 


Grating 

Spices such as nutmeg, horseradish, and ginger are grated before use. 
Bruising/crushing 

Spices such as cardamom, anardana, and zedoary root are crushed to get better aroma. 


Shredding and Chopping 


Fresh spices are mostly chopped before being used in cooking. Curry leaves, fresh 


coriander leaves, etc. are usually shredded or torn with hands. 


Infusing 
Few spices are infused in warm liquid before use, for example, saffron, tamarind, etc. 


STORAGE AN 
Some storage 


Store the 
light, and heat cause 


flavour more quickly. 


D USAGE TIPS FOR SPICES 


and usage tips for spices are as follows: 


spices in airtight jars in a cool, dark place away from sunli 
the volatile oils to evaporate, thereby making the ieee 
eir 


e Whole spices may last up to many years and proper storage will enhance their 


medicinal value. 
ices should not be stored for more than six months as they tend to lose their 


6 Ground sp 
flavour mo 
e Try to grind whole spices 
low heat will 


e Foradarker coloured sp 


care not to burn them. 


e To keep the spices for a 
sealed containers. Care sh 
long in the fridge. 

e Use a ligh 

¢ While boiling the spices 
for easy removal after th 

e Keep the food sim 
same time. The gener 
cardamom, mace, etc. an 
for mor 


+ hand while seasoning or spici 
for infusion, tie them up in a muslin bag to form potli masala 


ple. Do not comp 
al rule is to use | 


re quickly than whole spices. 
to powder close to the usage time. Toasting the spices over 


~]] make them easier to grind. 
ice powder, roast the spices for longer duration of time, taking 


‘ 


longer duration of time, store them in the freezer in tightly 
ould be taken as certain spices get affected when kept for 


ng a dish. 


e flavours have infused. 
licate the dish by using many strong spices at the 


ight coloured spices for light meats such as green 
d darker spices such as cloves, black cardamom, pepper, etc. 


e robust dark coloured meats. 
garam masala, etc., are sprinkled on the dish after it has been 


e Aromatic spices, such as 
lack pepper can be added by the guest at the table. 


cooked. Spices such as b 


e Cinnamon, nutmeg, clove, and allspice 


have a special affinity towards sweet dishes. 


This chapter dealt with various condiments, spices, 
and herbs used in Indian kitchen. The knowledge of 
Indian spices and condiments is very essential and it 
is the basic step towards preparing curries and other 
dishes. In this chapter we saw how spices are SO varied 
and distinct to each other. We saw the classification 
of the spices and understood how spices come from 
the various parts of plants. Some spices are the bark 
of the tree such as cinnamon and cassia, some are 
flowers such as saffron, some come from the latex or 
the resinous parts of the plant, etc. We also discussed 
ne ways to classify the spices based on the roles that 


they play in cooking such as hot spices, colouring 
spices and so on, or the parts of the plant they come 


from. 
it would come as a surprise to many students that 


the herbs that are used in Western cuisine are actually 
grown in India and are also used in its cuisine in one 
way or the other. We also discussed the regions that 
they grow in and this was done to explain that the 
usage of these spices will be predominant in the state 
that it comes from. We also read about the various 
ways in which the spices are used in a particular dish. 
For example, saffron can be boiled in milk or water or 


e medicinal values of the 

understood that for each spice 
y species of the same herb. For example, 
and cassia are from the same family with 


Aam aada_ Type of zedoary root that resembles ginger. 


Ajwain Hindi for Ajowan. 
Anardana Dried pomegranate seeds that are purplish 


to black in colour. . 
Capsaicin Chemical present in chilli, which makes it 


hot. 
Carom seeds Another name for ajowan, also known 


as bishop’s weed. 
Cassia bark Bark of cassia tree; it is from the 


cinnamon family. 
Chaat Tangy and spiced savoury meals served as 


snacks. 
Chettinad masala Blend of spices used in south India. 


There are secret guarded recipes of every household. 
Chinese five spice Powder of five spices used as an 
aromatic spice in Chinese cooking. 
Chotti elaichi Hindi for green cardamom. 
Dahi bhalla_ Fried dumplings, soaked in yoghurt and 
served as an accompaniment with Indian meals. 
Dalchini Hindi for cinnamon. 
Deghi mirch Type of red chilli that is not hot but has a 
red colour. 
Devil's dung Another name for hing or asafoetida. 
Dhani Chilli Type of chilli from Mizoram in India and is 
considered to be the Spiciest chilli in the world. 
Dhaniya Hindi for coriander, 
Garam masala Flavourin 
{0 eight spices, which is used for aroma. 
Goda masala Blend of masala from Maharashtra. 
Jal jeera Indian aperitif made with broiled Cumin, 
Jamaican Pepper Another name for allspice, 
Juniper Type of berry used as a spice in Europe. 
hing Type of hing from Kabul j 
b 4'SO known as Safed hing and is white in colour 


i 


"while some keep well only for six mor ths 
be taken while handling spices as overc, 


KEY TERMS [i el 


g masala made up of seven 


nN Afghanistan. It 


spices 


oS 
ba] 


din some cases, 
an lead to loss of flavours an cases it 
oa an adverse effect on the dish. Might 


p ices and 


Kadhi Dish made by boiling yoghurt with iS 
in Punjab, 


tempering with more spices. Kadhi is made 


Rajasthan, and Gujarat in India. 
Kasoori methi Dried leaves of fenugreek th 


from Qasoor in Pakistan. They are used ag ¢ 


at Come 
VOuring 


condiment. 
Kebab cheeni_ Hindi for allspice. 


Kebabs Small morsels of meats or ve 
marinated and cooked in tandoor or griddle-f 
served as an appetisers or snacks in the India 
Korma_ Type of Indian gravy made with yogh 
Kulfi Frozen milk-based Indian dessert. 
Lal hing A kind of hing that is red is 


soluble. 
Laung Hindi for cloves, also known as lavang. 


Laurel leaf Another name for bay leaf or tej patta, 
Lesser galangal Type of ginger used in Thai Cooking, 
also known as krachai or mango ginger. 
Mathania chilli Type of chilli found in Rajasthan and is 
used to flavour /al maans. 
Maw seed Another name for poppy seed. 
Munster cheese Cumin-flavoured cheese from England. 
Panch phoran Mixture of five whole spices used in 
tempering of certain Bengali. dishes. Traditional recipe 
Use radhuni as the sixth Spice, 
Pakoras Batter-fried vegetable or meat. The batter is 
made of besan. 
Parathas Indian flat bread 
griddle-fried. 
Pimenta Another name for allspice. 
Pipli Hindi for cubeb Pepper. Also known as long 
Pepper, java Pepper. 
Potli masala Spices tied into a sachet or 
flavouring dishes. 
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CONCEPT REVIEW QUESTIONS [ita 


+ Dieting doeoe. Mow are Spoes different from each 
oer 
On what Sass are Me sprces classified? 
Naw at ast Pve parts of plants that are used 
as soeces. Gre exam pes 
4 Whom are Me Mac’ spre producing countnes 
¢ fe word? 
& What are the Zavours of allspice? 
& What are the otter names of allspice? 
Wy oo Spamsh ca’ the allspice pimento, when 
@ has tottung to do with the pepper family? 
§ Whats bshoo's weed and how is it used in Indian 
cooming? 
3 Cefire sau! How is it used in Indian food? 
'd Lust he mgrederts of paanch phoran spice. 
$1 What fe soe thal comes from certain types 
of aria plant? 
2 How mary types of hing are there? What is the 
wraqueress of hung? 
13 How @ ‘eure! wal used in Indian cooking? 
14 hat 9 De dtterence between chot elaich and 
1% irae scace @ known as wood of China and which 
gre ta mayor producing countries? 
18 Ceacrte the usage of cloves in indian cooking 
1) Deterertate betwoer a shal eos and eee 
18 What ace ha varens mays in which jooras used 
rn rehan commer? | 
49 Cencrite the role of chaies in indian cooking and 
20 Mee 9 the homens of chal manned? 
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Describe cubeb pepper. How is it used in inahan 


cooking? 
In which Indian cursine is dill seed used the most? 


_ What are the various ways in which tenugredk 5 


used in Indian cuisine? 


. What is kasoori meth? 

_ How is kokum used in Indian dishes? 

. What is so peculiar about jawin and yaupha? 

. How many types of mustard are there? What are 


the uses of mustard? 


. Why should not you use large quantibes of kaiony 


in food? 


. Why is pepper known as the ‘king of spaces’? 


How many types of pepper are there? 


_ What role does poppy seed play in Indan | 


cooking? 


_ Why is saffron so expensive? What are the 


various ways of using saffron? 

Write down the Hindi names of star anise 

What is the difference between aam haict and 
aam aada? 

What is Marathi moggu? What are its uses? 
Describe stone fiower. What are its uses? 

What @ naag kesat? Whal i¢ 8 pecutar about 
the same? 

Write a short note on basd seeds How 18 4 used 
in Inchan cooking? 

What are the various ways © whach ihe apaces 
are used in Inchan cooking? 

What care should be taken while stoning apeces ? 
What should be kept in ming while using spices? 


After reading this c 
e understand the usage © 


e know various kinds o 
e understand various kin 


INTRODUCTION 


Learning Objectives 
hapter, you should be able to: oa 
f various kinds of spices and the traditional blends of spices to create 


alas, their usage, and storage 
usage in Indian cuisine 


las and wet masalas and their 


masalas 
f regional mas 
d in Indian cooking, their usage, and storage 


ds of dry masa 
e get acquainted with various types of pastes use 


f condiments and spices that 


s chapter we read about various kinds o 
oned in the previous 


are used in the Indian kitchen. Apart from the condiments ment 
y more which are used in cooking in India because of the diversity 


chapter, there are man 
of Indian cuisines. We shall discuss most of these in separate chapters. But the basic ones 
er will form a strong base towards cooking Indian food. 


discussed in the previous chapt 
ue cuisines in the world. The uniqueness of 


Indian cuisine is one of the most uniq 
the Indian cuisine is due to the successful combination of spices. As mentioned in the 


previous chapter, spices are used not just as flavouring agents but also for their medicinal 
values. The spices used in home style satin] § 
P yle curries are limited in number, yet using the same 


In the previou 


combinati spi . ’ 
mbination of spices in varying proportions one can achieve numerous curries with very 


distinct characters. 


and 
egion 


rch phoran, chettinad 


BLENDING OF SPICES AND CONCEPT OF MASALAS 
Spices are dried seeds, fruit or flower parts, bark, roots, or leaves of lants. ; 
usually from the tropical regions. Spices form important ingredients of Various Y ate 
especially in the Indian cuisine. The effect of each spice on the recipe is very com hes 
since each spice has its very own distinctive nature, flavour, and aroma. Since e Plex 
has its own peculiar taste and flavour, great care has to be taken while blen ding 
spices. Blending can be done through various ways such as broiling, frying in oj] | 8 the 
bruising, and grinding the spice to a powder or crushed form. Blending can ie eae 
by combining few whole spices such as the achari masala or the Indian pickling —.° 
Spices are extensively used for cooking in all parts of India starting from north v Spice, 
and east to west. Each region has its own spices that are influenced by the ¢ South 

condition of that particular region. The blending of spices need great understanding 

the flavours as they are central to the dishes. 8 of 

There are different categories of spices such as: 


Sweet spices Cinnamon, mace, etc. 


Hot spices Black pepper, red chilli, etc. 
Regional spices Spices which are used in particular regions, such as Saffron, ratan; 
etc. from Kashmir in north India; mustard oil, mustard seeds, Poppy seeds, ete Miia 
P ‘ ) ° 
used in east India; and peppercorn, star anise, etc. used in the south. ‘y 
A regional spice is mostly used in its respective region because of its relation to 
climatic condition, as spices have some therapeutic effect on the body. In cold regions 
. ’ 
arm spices such as aniseed, ete, 


such as Kashmir, people use lots of desi ghee, saffron, and w 
which help in keeping the body warm. Similarly, in Rajasthan where the temperature is 


generally high, people eat lots of chillies, which actually help in keeping body cool by 
excessive perspiration. A masala can be used jn many contexts in Indian cuisine. It can be 
used to describe a single spice or a blend of spices. It is also used in reference to the base 


fora curry that has been sauteed in oil with Spices. 


CONCEPT OF DRY AND WET MASALAS 


\ pe above, a masala In Indian Cuisine 1s used in varied forms, depending 
Ufe0o7) , »] mer fen — . 
pon the role it will play Ina parts ular dish lO pet the required flavour and aroma In 


os ts cocing ine Bi Ores Da 


— which exe in their dry form and no additional liquid nent is 
Dry suasauaa @™ naszles may be whole or broiled and powdered. They sight ae 
added wo them. These m2 are specifically dried. Some ingredients might also be 
netade th ws jngreee: vy, be blended with other dry spices. For example, mint is dried 


et ey 2 which 
466 IG fOES 


yp) y dies pane ved on an ingredient in kebab masala. Let us discuss some of these 
wet" SG, a 4 3 for 
Gis Yue A od 


fe 0 LL 4MabA | fs, Th. 
my 


fh MevId — 
AanTWr Ingredients: Aamshomr, aniseed, cumin, ginger powder, 


coriander, red chilli, salt, ajowan 
yf il we This is the regional masala of Punjab. It adds a tangy 
Seyour wy the dish as it uses amchoor, which is the powder 
of raw mangoes. We shall discuss more about aamchoor 
in chapter 26. It is a souring agent and is used to add 
a v3 a aun y ww the masala. Aamchoori masala is mostly used 
th AS of thie: G 


in stuffing okra, baby brinjal, or bitter gourd to create 
ighes are suffived or prefixed with the name of the masalas, for 


anes, Se 0a 
erase, Wilby hhinh, «vs. 


a 


PA Mavala 

Ingredients: Cubeb pepper, clove, stone pepper, 
allipice, Cinnamon, mace, green cardamom, root 
of betel 

This can be classified as Indian sachet d’epices, In 
Hindi it literally means a pouch of spices. It is a 
bouquet of spices tied up in a muslin bag and left 
, inac wi OF fer to let the valde infuse. taatt 


als f th, s ', ! 
f I 
pat eff, i % and ali 4s ij fla: VOUT the Wale OT glock fy ayy 
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al tc bp some Nea masala to desi Meet is remove Bess “i 
~ dure is known as ghee durust dena. If the same spices are tied up in a bag thet will a called 

potli masala. The main purpose of the ‘hada masalais to flavour the oil. The spices contain 
volatile oils that help release their flavour better in warm oil. The spices can be slightly 


crushed before adding to hot oil or fat. 


Garam Masala 
Ingredients: Cumin, black cardamom, black 


peppercorns, coriander seeds, cloves, cinnamon 
mace, bay leaf, green cardamom 

Garam masala is a blend of aromatic Spices, 
which is used to give flavour to the dish. This 
masala is usually sprinkled on top of the dish 
before being served, to retain all the aromas 
There could be a slight variation in the ingreqj- 


ents used in different parts of the country. The individual spices are broiled separately, as 
they all have different degrees of cooking. They are broiled over low heat until a pleasing 
aroma comes out. In hotels the spices are arranged in a tray and kept under the ‘hot lamp’ 
or ‘pick up counter’. The heating is done to expel the moisture from the spices and to 
bring out the flavour. Awadhi garam masala may include some more aromatic spices such 
as rose petals and star anise in addition to the ones mentioned above. 


Chaat Masala 
Ingredients: Cumin, peppercorns, black salt, dry mint 
leaves, kasoori methi, green cardamom, cloves, cinnamon, 
asafoetida, tartaric acid, mace, dried mango powder 

As the name suggests this masala is used with the Indian 
street food called chaat. Chaats are mostly associated with 
sour, piquant, and spicy titbils that are eaten as snacks. 
The piquancy in chaats is created by adding chaat masala. 
Chaat masala is rarely made in hotels or homes, as it is 


readily available in the market as a condiment. Chaat masala can be added to various 
other spices to create more masala blends such as kebab masala, etc. The masala is cooked 
by broiling the spices individually and grinding them to a smooth fine powder. Some 
masalas are sifted through muslin cloth to get the smooth powdery texture. 
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masala, Dhak. walt Ps id 
Yin aaa is a blend of dried mint powder with other #acee 
predominantly favoured with dried mint powder. It is used fo 
aking Indian flat bread called pudina paratha. This ta ie tba 
| nkling for various chaats. 
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cheat mavala, hut one can creale unique 
by:nyri meth and crush to a powder. Mix all the 
4 container. Though this can be made in 
eck, You can be creative and combine 
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Thy is again One of the regional masalas from Punjab and is 

mritsari machli. The spices are 


of WN the preparanon of A 
fish is marinated in this spice blend 


ter that is made of besan. 
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pyonch Phoran Masala 
. snustard, Cumin, fenugreek, nigella, radhunt 


& (> f? cy Ingredients: Anivt 
“ This is a regional spice from Bengal and is used in tempering of 
this is a blend 


As the name suggests, 


Mie a vegerables, lentils, and fish. 

6, * 
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ne : of five spices, hadhunt is optional, but most of the classical recipes 
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os ion som = jn Ped : 4 
known as Indian Ait spice. ies 
= c —)* a Fe ie: 3 “ ~~: 
e This 1s a CC 


; ul 8 { - pickles and hen oF 7‘ = ea ba: ie ‘ 
sree - above mentioned spices and is used r ieee ‘ a lempe. “a 
Pm. chari gravy. These spices are used WO0 ely ed ) 
3 , ae m usta rd oil to create Achari gravy. P 


will give a bitter flavour. 


Bhatti Da Masala 
ardamom, black cardamom, clove, ba 


- , 


dients: Ajowan, green ¢ 


leaves, cumin, coriander, mace, 


| og & , kasoori methi . 
This is another regional spice from Punjab. This masala is made by 


S a. a &t broiling the spices individually and grinding them into a fine powder, In 
this masala, the spices are broiled until they attain a darker colour. This masala is used in 
kebabs grilled over open charcoal grill or sigri. Sigri is also known as bhattiin Punjab ang 


thus the name of the spice blend. 


Dum Ka Masala 
Ingredients: Anise, ginger powder, green cardamom, black cardamom 


It is a blend of aromatic spices and is suitable for dum cooking, where the 
‘ dish is cooked covered with heat applied from both top and below. The 


oS aes eS 2 slow heat in dum cooking helps to extract the flavours out of this masala. 
: This masala is usually used for Mughlai foods cooked by the method of dym 


cooking. There could again be several variations of dum masala depending upon the 
regions they are used in. 


Gunpowder Masala 
i) Sg Ingredients: Dried curry leaves, red chillies, chana dal, urad dal, sesame 
9/6 i Tay * seeds, black pepper 
“ae The name suggests that this masala is very hot. This is a regional masala 
oe Ree. from Tamil Nadu in south India. The ingredients are broiled separately 
ion and ground to a fine powder. The powder is used to flavour boiled rice 


with ghee, which is eaten as a meal. It is also served with idlis in the breakfast. This masala 
is served as a condiment rather than used as a spice in cooking. 


Bofot Masala 


vF Sy o oO Ingredients: Red chilli, coriander seeds, cumin, mustard, pepper, 
turmeric, clove, cinnamon 


Spy «<2 y 4 lis masala is used both in vegetarian and meat dishes. It is a 


ve ¢ UW] ‘ “onl F ‘ ‘ 
ery popular regional masala of Mangalore region of south India. 


Traditionally the spices used in this Rie 
then ground into powder. This c Masala are diag - 


vegetable, fish, and meat prep an keep up to seve, 


arations It « . + ae 
» 4U Sives a plana: 
Goda Masala @ pleasing ar 


siseo ey Ingredients: pt . i a 
je \ Can Re: 
as 7 a © i red chillies, riander seeds, sesame seedg ts a 


_) ait a * cumin, cinnam Ts’ 
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& y oS Pe cobra saffron "» asaloetida, star ee ut, ¢ 
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ae ae i noel =a Maharashtrian pre : a from Maharash — sa " t, 
very little amount of oil and lightly fry the spices in 0 used in Konk seq ¢ 


ani Cuisine 
spices on a paper napkin to soak excess oil. Now hae Fi by one. Kes BL 
€m into \F 


owder in an airtight jar in a cool dry place. This spice blend can be weg and keep 
€ used to flavour tS 


and vegetables. In case of non availability of cobra 
saffron, turmeric 
can be used, 


Kolhapuri Masala 

BBs Pa Ingredients: Red chilli, coriander, sesame, cumin 
a ial dry ginger, green cardamom, black cardamom ma 
; ’) PA Gf =eep leaf, dry coconut, garli » Mustard, clove, ba 
ee Sie: , ary , garlic, poppy seeds, peppercorns, asafoeti y 
C - | turmeric, fenugreek, star anise, nutmeg, oil ete 

& e. ° a 

v8, 9 v= @"" — This is one of the regional masalas from Maharashtra. It is a reddish 
s 


‘@ » | ee - coloured masala and is very hot due to large amount of red chillies j 
it, Heat a very little amount of oil and lightly fry the spices in oil ‘ts 


* °°" % — by one. Keep draining the spices on a paper napkin to soak excess oil 
Now grind the spice into a powder and keep in the powder in an airtight jar in a cool as 
place. This spice blend is normally used to flavour meats. 


Rasam Masala 


Ingredients: Red chilli, coriander, cumin, peppercorns, 


turmeric 
Rasam masala is a regi 
for flavouring a hot ap 


onal masala from south India and is used 
eritif called rasam. This aperitif can be 


described as spiced lentil water, tempered and flavoured with 
mon, pineapple, pepper, etc. Broil 
:. Grind into a fine powder and 
s of the rasam 


la and other ingredients such as tamarind, le 


the spices individually until a pleasing aroma comes 0u 
store in the powder in an airtight container. There could be many variation 


masala depending upon the rasam and the region it is from. 


vasam masa 


Wet Masala 

har masalas are those masalas which are actually made by soaking the spices in liquid 

— ee them into a paste. They might also use fresh ingredients which tend to yield 

He aa For example, usage of fresh turmeric, ginger, and garlic with other spices; 
- will yield wet masalas or masala pastes. 
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Coriander, cumin, chana dal, urad dal, asafoetida ; 
t, fenugreek seeds, curry leave, 


a Ingredients: 
red chilli, peppercorn, grated coconu 
turmeric 


This is a regi 
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onal masala from south India. It is used to flavoy; the 


: Ss wie yt lentil curry called sambhar. Sambhar is served as an accompanimen; 
= with south Indian meals such as idli, dosa, and vada. It is also seryeq 


as a dal with rice. Sambhar can be eaten any time of the day. The dry spices are brojle d 
Chana and urad dal is sautéed in a minimum quantity of oil and the entire 
g with fresh curry leaves to a fine paste. This paste can be 
be added to the boiled lentils towards the end a, 


separately. 
ingredients are ground alon 
cooked in oil in the beginning or can 
a tempering. 

Chettinad Masala 

Ingredients: Red chilli, black cardamom, cinnamon, fenugreek, anise 

cumin, coriander seeds, star anise, poppy seeds, pepper corns, green 
cardamom, cloves, stone flower, and nutmeg, capers, curry leaves, mace, 
grated coconut 

The merchant community called Chettiars live in the dry region of Tamil 
| Nadu. They used to travel to South-East Asia and brought back many 
ingredients and spices that can be seen in their cuisine called chettinad cuisine. Chettinad 
masala is one of the famous wet masalas. Except the grated coconut, all the ingredients of 
the masala are broiled one by one. Lightly fry the grated coconut in coconut oil until it 
turns brown. Grind the masala into a paste and this can keep well for months if stored in 
cool, dry place. It usually goes well with chicken and the name of the masala will suffix 


the ingredient used, for example chicken cheltinad. 


Goan Masala 

Ingredients: Red chilli, garlic, coriander, cinnamon, clove, green 
cardamom, toddy vinegar, sugar 

As the name suggests, this masala is the regional masala of Goa and 
is predominantly used in Goan cuisine. This masala pairs up well 
with fish and seafood. All the spices can be placed ina blender and 
made into a paste with vinegar. This masala does not require broiling of spices as it will be 
cooked in oil along with onions and tomatoes to create a piquant and hot Goan curry, 
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Rechado Masala 


Ingredients: Red chilli 
turmeric, star anise, sugar 


x — a i es ate masala from Goa and is used i 

“PA os ogee ty asala goes well with a fish prepare ‘ fish preparations, 
masala, \ asala is stuffed into the belly of fish, which i called pomfret rechado 
ingredients are made into a paste with some vinegar. Then : is then pan-fried, All the 
onions and fresh herbs such as chopped coriander. 218 str-ried with chopped 


garlic e Me 
> Peppercorn, coriander, cumin 
; * 


Balchao Masala 
Ingredients: Red chilli, cinnamon 
cumin, fresh ginger, garlic , green cardamom, peppercorn, 
This is a regional masala from Goa and is 

used in 
seafood, such as prawns and shrimps. This masala dala Nee 
nate the seafood which is then cooked in oil until the dish is cooked 


d into a paste along with ginger and garlic. 


The spices are groun 


Soola Masala 


22% Ingredients: Coriander seeds, clove, green cardamom, fennel, 


Mis. wp ig age | 
re A ae garlic, mustard oil, coriander roots, peppercom 
masala from Rajasthan and is used in kebabs called 


ee oe ae . This is the regional 

we se US soola. The name soola refers to kebabs made on thick iron skewers on a 
d oil is smoked and brought to a lower temperature. The spices are then 
which is added to the oil in the last. The mix is then cooled 


sigri. The mustar 
This paste is used for marinating meats, which are then 


fried in the oil, except fennel, 
and blended into a fine paste. 


grilled on open fire. 


rt, red chilli, turmeric, garam masala, 


Ingredients: Hung yoghu 


ginger-garlic paste, malt vinegar, salt 


5 is used around India 


: i 
4 - a This is a regional masala from Punjab, but thi 
2 to marinate the tandoori kebabs such as tandoori chicken, tikkas, 
tandoori fish, etc. The red chillies are made into a paste and all the ingredients are mixe 
tables are marinated with this pe for at 
oor. 


togethe 
gether to form a masala. The meals or vege 


“se | : 
east six to eight hours and then skewered on to the seekh and cooked in tan 


ye a 
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cashew nut, peanuts, | Jesiccatea 


— ? Ingredients: Sesame seeds turmeri 
4 ey rly © coconut, peppercom™s arnt zit: d used in making 
Nin a This is the regional masala ee’ Ta individealy oe d Bravy 
- } : e brou1ie Sroun 
S Yow eaticaesinarre Pe This spice blend is cooked in hot ae 


together into a fine paste. 
oil along with ginger pail paste and other spices. Salan is usually a vegetable Preparation 
that is used as an accompaniment with biryani. 


wag d chilli powder, anise seeds, b 

i : arlic, shallots, red © illi po ) eds, lack 
Wai: yee seeds, green cardamom seeds, cinnamon, 
cloves, fenugreek seeds, black peppercO™> aati star anise, nutme 
This is the regional masala from Kashmir and the method of 
preparation of this spice blend is very unique. It is made into a paste 
and then sewn on a string and hung to dry. This spice 1s then crusheq 
and used in Kashmiri curries and dishes. It is also known as Kashmir} 
masala tikki as it is sold in form of dry cakes. 


PASTES USED IN INDIAN COOKING 

d in Indian cuisine, means the ground mix of either one ingredient 
se in gravies and curries. There is a very thin line 
of difference between a wet masala and a paste. The pastes usually do not have 
combination of spices, for example, spinach paste, ginger and garlic paste, red chilli Paste, 
etc. Many varieties of pastes are made in Indian cuisine and mostly it is for the purpose of 


adding a thickness to the gravies. Some of the most common pastes used in Indian cook- 
ing are discussed in Table 25.1. 


A paste, when referre 
or combination of ingredients for u 


Table 25.1 Various kinds of pastes used in Indian cooking 


This paste is made from fresh ginger. Ginger is | This paste can be used in many ways. 


Ginger paste 
first scrapped to remove skin and then washed | It can be used as base for curries and 
so as to remove dirt. Then it is cut to small even for marination of kebabs. It is 
pieces so that it can be ground easily into a normally used in conjunction with 
paste in a mixer. garlic paste and both together make 


ginger-garlic paste—60 per cent 
garlic and 40 per cent ginger is good 
for this paste. Sometimes, only ginger 
juice is used to flavour the curries. It 
can be stored for a week under 


refrigerated conditions. 
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__ omny. Description . | : - Use and Storage © 
fie paste This paste is made 
le | grinder alone + “ from peeled garlic in a . This is widely used in curries and 
; SS SOILS 2 
ae sail criaall vith SOME Water so as tO get | gravies along with the ginger paste- Ik 
smooth texture. Som 
fhed carl i me Mughlai dishes use ican be used lice when the dish is to 
IT2ea Laruc past 
a pe ape ste. This can be made by frying | be flavoured only with garlic. It is 
; — =* ii Ztki LO 
ay golden brown and then grinding | also used along with gingerin 
_ marinating kebabs. It can be stored 
| ' for a week in a refrigerator. 
“ashew paste 2 make this pas a oe ) 
Casnew f To make this paste, cashew nuts are soaked in lt is used as an ingredient in kebabs 


ner ae leit overnight to soften. It is then /to enrich them. It is also used in 
PRORRS eS eens eee smooth paste. Some | gravies to provide thickening and 
recipes call for brown cashew paste and in | base. This paste can be used for 
‘this case the cashews are deep fried until | creating desserts such as kaju ki burfi. 
‘golden brown and then ground to a paste. ‘This paste is quite perishable and 
should be made fresh and stored in a 
refrigerator. The fried paste has a 
better shelf life than the raw one. 


This is used as a base for gravies and 
curries and can be used for making 
chutmey. It is quite perishable and 
should be made fresh and stored in a 
refrigerator and made once in two 
days. 


Coconut paste |The coconut is cracked open and the fleshy 
| part is removed from the shell. Then the skin is 

scrapped off and the coconut is grated. This 

' can also be done by using coconut scraper. It is 

‘then put in the blender to make paste. Coconut 

water can be added to get a smooth paste. 


This is used as a base for gravies and 

curries and is used as a thickening 

agent. It also provides flavour to a 
curries, for example, aloo posto from i 
Bengal. This is also highly perishable 

and should be stored in a refrigerator 

and made fresh once in two days. 


Poppy seeds paste | Poppy seeds are first soaked in warm water 
‘for 30 minutes or in room temperature water 
overnight. It is then ground into a paste. It 
| is easier to grind on sil batta as it becomes 

| difficult to do smaller quantity in electric 
blender because of the small size of the seed. 
‘It can be done in a grinder if the quantity is 
‘more. — 

This is used as a souring agent in 

curries and also provides thickening. . 

It is widely used to make chutneys 2) oa 

and pickles too. It can be stored for 4 

a month in a refrigerator. | ag 


| This i is not a paste in real terminology as it is 
not ground. But it is a paste which we get by 
soaking tamarind in water for over an hour 
and then taking out the pulp. The pulp thus 
obtained is strained through sieve to remove 
| unwanted particles. 
i 


| To make this paste, whole red chillies are 
cleaned of any superficial dirt. The stalks 

| are removed and the chillies are deseeded. 
The chillies are soaked in warm water or 

i boiled with a little vinegar, which helps in 
ie “oni af oii red colour, 


Red chilli paste is used for ; 
marinating and flavouring kebabs to 
give them a deep red colour. It is also 
added to curries for the same reason. 
Since the job of red chilli paste is 
—" to bastion! colour to the dish, 
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| garnish a curry. 
Char magaz paste | This is a combination of four seeds and hence, This pee * oni es Die 
| th cha h seeds, melon agent in w such as ko, 
e name char magaz. Squash see oot dah pany, Tits ae bie 


perishable and should be stored in g 
refrigerator and made fresh once in 


two days. 
This paste is used for thickening som, 
of the exotic gravies and also used g 
base to make badaam halwa—an 
Indian dessert, where the paste is 
cooked with ghee and sugar. 
This is also highly perishable anq 
should be stored in a refrigerator ang 
made fresh. 


This paste is used as a thickening 
agent in white gravies such as kormas 
and shahi gravy. It is also used as an 
ingredient in kebabs. It is highly 
perishable and should be stored 
refrigerated and made fresh once in 


two days. 

This paste is commonly used with 
other gravies such as onion tomato 
masala to make hariyali gravy (refer 


to chapter 27) or the famous saag 
gosht —lamb cooked with spinach. 


seeds, cucumber seeds, and pumpkin seeds 
are soaked in water till they soften and then 


ground into a fine paste. 


This paste is made from skinless almonds. The 
skin is removed by blanching the almonds or 
soaking them in water overnight. Soaking 
makes the nuts softer and easier to grind. 


Almond paste 


Chironjee is a seed of a nut found in a fruit that 
abundantly grows in Chattisgarh region of 

India. Also known as cudapa almond in English, 
this seed is extensively used as a thickening agent. 


Chironjee seed 
paste 


Boiled and refreshed spinach is ground to a 
paste and is kept as a basic mise en place in the 


Indian kitchen. 


Spinach paste 


It is used in marination, curries, 
grills, etc. 

The boiled onion paste is used as a 
base for light coloured gravies such as 
Mughlai, yellow, and white gravies, etc. 
Boiled onion paste can keep well up 
to a week if stored in a refrigerator. 


Various types of wet masalas discussed above 
fall into this category of paste. 


Boiled onion paste} Onions are boiled with khada masala and a 
small amount of vinegar till soft. This is then 


ground into a paste. 


Fried onion paste | Thinly sliced onions are deep-fried until brown] This is used as a base for curries and 
and ground into a paste. Ifa liquid needs to be | gravies. It is also used as an 
added to make a paste, yoghurt has to be used. | ingredient in kebab mix. 
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were discussed in detail. This laid the 
chapter. These masalas are used in various parts of 
India for cooking. Some of them are specific to a region 
and are known as regional masalas. The other masalas 
mentioned in this chapter are used all over India as a 
base for Indian cuisine. Apart from the ones discussed 
in this chapter, there could be many more regional 
masalas used in Indian cuisine, because of the cultural 
and gastronomic diversity of our country. The combination 
of spices involves a lot of understanding of the flavours 
that can complement each other. The selection and 
knowledge of each spice is the first step to create 
blended masalas. Each spice reacts differently to heat 
and each spice has its unique flavour and aroma. The 
sequence of using spices in a recipe is also very 
important. The spices that are used for colouring are 
tempered in oil, whereas the aromatic masalas, such 
as garam masala, etc., are sprinkled over the top to 


! the Of masalas discussed ni ss 


uniqueness. Some are used ; 
are used for thickeni | 
and curries. ne "e - 

Apart from the dry and wet hada 
also discussed various other kinds of nut 
vegetable pastes, such as cashew nut diet game 
magaz paste, spinach paste, ginger-garlic paste de. ‘2 ; 
that are used as a base in many Indian foods in the 
next chapter we shall discuss various other kinds of “a 
Spices and condiments that Provide certain 
characteristics to the gravies such as colouring agents, 
souring agents, spicing agents, etc. This will make atir 
foundation to get started to cook different varieties of 
Indian dishes. 


#KEYTERMS) 


Aamchoor Dry mango, either whole or in powder form. 
Achari masala Indian pickling spice made by blending 
whole spice. 
Aloo posto Curried potato preparation from Bengal 
flavoured with poppy seed paste. 
Amritsari machli Batter-fried fish from Punjab, eaten 
as a kebab or main meal. 
Badaam halwa Dessert made by cooking almond paste 
in ghee and sugar. 
Bhatti Open fire charcoal grill, also called sigri. 
Black salt A type of salt rich in minerals, used in cold 
savoury dishes. 
Char magaz_ Blend of four seeds ground into a paste. 
Chaat masala Blend of sour spices to add piquancy to 
the chaat dishes. 
Dosa _ Griddle-fried fermented rice and lentil pancakes 
from south India. 
Ghee durust dena Adding tempering of aromatic spices 
to desi ghee to get rid of unwanted flavours from the ghee. 


Hariyali gravy Green coloured gravy made with 


spinach paste. 


Fermented and steamed rice and lentil cakes from 


Idli 
south India. 


Kaju kiburfi Dessert made from cashew nut paste and 
dried milk solids. 
Khada masala Blend of whole spices used for 
tempering. 

Pindi chole A dark coloured preparation of chickpeas 
with spices. 

Pudina paratha Wholewheat flaky bread flavoured with 
dried mint masala and baked in tandoor. 

Ratanjot Bark of a tree used to colour food in Kashmir 
cuisine. 

Saag gosht Lamb and spinach dish from Punjab. 
Saunth Dried ginger, either whole or in powder form. 
Sigri Refer to bhatti. 

Tikkas Small bite size savoury snacks usually serve 
as kebabs. 

Toddy vinegar Fermented vinegar from Goa made fro 
cashew nut liquor. 

Vada Deep-fried dumplings of fermented lentil pas 


served as snack. 


at east i a I aia € d In Ind 
cuisine. a eg ee — 
22. Whatis char magaz and what are its ingredients 

What is the ratio of ginger and garlic paste ita 


in curries? 
How would you prepare coconut paste? 
correct way of preparing red chijj 


factors should be taken into 


ey fh oar fh 


stand by the term regional 


+5. What is the difference in terms of usage Of dry 93. 


| and wet masalas? 
6. Name at least five regional masalas from north, 54 
25. What is the 


south, and west India 
7. List the ingredients of 
8. What is a potli masala and how is i 
9 


- Define a khada masala. What are its uses? 
hat are its uses? 


chettinad masala. 
t used? 


10. What is a garam masala and w 
11. List the ingredients of chaat masala and its usage. 


12. What is pudina masala? 

13. What is a kebab masala and what is its 
14. Write a short note on achari masala. 
15. What is gunpowder and where is it used? 

16. Write a short note on goda masala. 

17. What is the difference between wet masala and 


use? 


paste and what 
account while making it? 

26. Whatis the difference between boiled onion paste 
and fried onion paste? What is the difference jp 
their usage? 

97. What is bafatand which region does it belong to? 

28. Write down the uses of almond paste. 

29, How would you make tamarind pulp? 

30. What is salan masala and how is it used? 


paste? 


PROJECT WORK 


nd masalas are provided in the DVD. Divide yourselves into two groups. 
ipe and the other group makes the deviations. For example, if one 


1. The recipes of the spice blends a 
es, then you do it by frying method and vice versa. Now compare the 


One group makes the standard rec 


masala is to be made by broiling spic 
results with the standard recipes and record your observations. 
wet, or blended masala to create two individual 


2. Make the same dish using two different forms of dry, 
dishes. Taste and critique the dish and see if your choice of masala was apt. Remember to use light 


coloured masalas with light meat and dark ones with dark meat. 
3. In groups, visit the various hotels and restaurants and sample the food. Analyse and critique the kinds of 
masalas used. 
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UNDERSTANDING COMMODITIES 
AND THEIR USAGE IN INDIAN 
KITCHEN 


Learning Objectives 
After reading this chapter, you should be able to: 
== =e _understand the role and important features of souring agents used in Indian cooking 
Se know about various colouring agents used in Indian cooking 
e list various thickening agents used in Indian cooking, their usage, and limitations 
© critique the usage of spicing agents, flavouring agents, and aromatic agents in Indian cooking 


INTRODUCTION 


In Chapter 24 we discussed about the individual spices, their usage, medicinal value, and 
storage. In the previous chapter we discussed about the blending of spices either in whole, 
dry, powder, or paste form to be used in a dish. Apart from the spices we also discussed 
the various kinds of paste used in Indian cooking that form the base of Indian food. This 
chapter will deal with other condiments that are used for specific role in Indian food. The 


spicing agents, flavouring and aromatic spices were discussed in detail in the previous two 
chapters but in this chapter they are shown in tables for better understanding. It should be 


we will cook the dish in. We read in Uhapter a 

ent and the role played by them in Indian cuisine. The dish cooked in the 

iron kadhai will be darker in colour as compared to the dish cooked in lagan and so on, 

This means if we need darker coloured bhunna gosht, we will cook it in kadhai and if white 
d, we will cook in tinned brass utensil. The next thing would be ty 

k of the dish. All these are 


_ korma gravy is require 
choose the flavour, texture, colour, taste, and finally the loo 
the desired results. The spices 


achieved by use of condiments and spices in order to get 

and condiments are categorized into various categories such as spices that help to coloy; 

the food, flavour the food, thicken the food, etc. In this chapter we will discuss about the 
various condiments that are used for the particular purpose such as adding tang and 

and flavouring the food. We shall 


sourness, colouring, tenderizing, thickening, spicing, 
discuss the role played by them in Indian food and how we can combine and 


monitor the different tastes, textures, and the look of the dish. Let us discuss each of these 
condiments that we will refer to as agents. 


i 


Bi 
we dud 


SOURING AGENTS USED IN INDIAN COOKING 
Ayurveda specifies that the mind and body are satisfied when all the taste buds of the 
tongue are satisfied. The tongue can taste various tastes. Apart from sour, sweet, bitter, 
hot, and salty, there is another taste—the sixth taste—that is undefined. It is called the 
kinaesthetic taste and in modern terms it is referred to as unami. This is a Japanese word 
for ‘sixth taste’ and the chefs and food lovers are researching on the wnami flavours. Man 
of the condiments and spices that will be discussed here have probably been dealt in the 
previous chapters. Here we shall discuss in detail only those commodities that we did not 

discuss in the previous chapters. Let us discuss various types of souring agents in detail. 


Vinegar 
Vinegar is the acid obtained by fermenting alcohol. The usage of vinegar has been 


probably handed over by the Portuguese travellers, which explains the amount of vinegar 
used in Goan and south Indian food. North India also utilizes vinegar for marinating 
kebabs. Vinegar is also used in Mangalore, Kerala, as well as in Anglo Indian and Parsee 
cooking. Table 26.1 discusses the various vinegars used in Indian cooking. 


| quite 1g in it ‘pure form an Pike 
round 4-8 per cent { “usage in foo. " 
18-20 per cent for pickles, a 
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It is basically palm vinegar that i |e «th ag 
the sap of coconut a 5 ie ene ve Pea 
is allowed to ferment naturally and this alae 
process takes about 4-6 months. The resulting 
liquid is then distilled to yield toddy vinegar. 
It has a faint yeasty and a musty taste. 


“ ao 


It is used for marinating ‘ieee ee! nh, 


kebabs. It is also used for pickling | aa 
onions and lime. nei | eo 


This is quite popular in the north, especially 
Punjab. This vinegar is a by-product of beer. 
Malted barley is used to brew and then 

left to ferment or age in wooden barrels, 
which deepens the colour and improves the 


flavour. 


Tomato 
Tomato is widely used in Indian cuisine. It is popularly used for its colour, flavour, and a 
touch of sourness. There are two types of tomatoes used extensively in Indian cooking 


(Table 26.2). ' 


Table 26.2 Types of tomato 


Description 


This tomato can be used in various 
forms. It can be cut up or pureed and 
used for adding a piquant taste and 
colour to the dish. The usage of 
tomato is more popular in north 
India. 


The main purpose of the use of this 
tomato in cooking is to give a sour 
taste to the curries and dishes. 


These are the red tomatoes that are available 
in the market and they could be any variety 
such as roma, plum, etc. However in Indian 
cuisine, tomatoes are not classified as in 


Western cuisine. 


Salad tomato 


This tomato is commonly known as dest 
tamatar. This is the type of tomato which is 

not as bright coloured as salad tomato but is 
sour and used abundantly in Indian cooking. 


Curd 


Curd is very popular in India and has various uses. It is 
used as souring agent and also has many medicinal values 
attached to it. It is believed that drinking yoghurt with biryani 
does not allow the fats in biryani to assimilate in the body. 
Apart from being used as souring agent in curries, it is also 


CHEF’S TIP 
Whisk small amount of gram 
flour to the curd as this will 
avoid the curdling in gravy. 
Plain curd can be whisked 
and flavoured to make raita, 
which Is served as an 
accompaniment. 
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gravies 
The curd used 


ng curd | The plain curd is hung in a cheese | Hung curd is used for marinating kebabs. It ca a 
| Cloth to drain away the whey and | tempered to make curd curry also known as chong, | 
hung curd or curd cheese is dahi. Hung yoghurt can be used for making creamy | 
obtained, which can be used in raitas. 
various ways. 
Tamarind 


Tamarind is a pod, which is deseeded and dried. It is soaked 
and the pulp is squeezed and used as souring ingredient in 
Indian cuisine. It is mainly used in south Indian cuisine 


(refer to Chapter 24). 


Lime/Lemon 


The juice of a citrus fru 
make them tangy. It is a 
lemon is large and oval-shaped 
perfume) in Bengal, due to its pleasing aroma. 


it, such as lemon and lime, is added to the dishes at the end to 
Iso used as a tenderizing agent. Lime is round in shape, whereas 


(Table 26.4). Lemon is also known as gandharaj (king of 


Table 26.4 Lime/lemon as a souring agent 


Description Use 


In Hindi it is referred to as nimbu and | Used as a souring agent, the lime juice is used to 
add sour and piquancy to the curries and dishes. 


It should be added only in the last and never 
cooked as it would get bitter and also prolong the 
cooking time. Lime is used in making pickles and 
the lime juice is also used for making an aperitif 
called shikanji or nimbu pani. Lemon is also 
served as an accompaniment with fish. In hotels, 
half a lime is tied up in a muslin cloth to make 
lime podlum which makes it easy for the guest to 
squeeze, without having to bother about the 
seeds. 

It is popularly used in Bengali cuisine and is 
mostly used as a souring agent and also as an 
aromatic agent. It is also used as an 
accompaniment to salads. 


has many uses. It is round in shape. 


It is larger than lime and oval in 


shape. 


or “O¢ Lali AY; west. 


é " Suan 


iS : 
> WG r oe: 
fish preparations ana 


dish and can also be used as a colouring 


re to the 


Mangoe 
and regional sp 
preparation just 
souring purposes of 
of mango as a souring 


ecialities attached to it. Mango is eaten like a frui 
like it is done in the West, but many other forms ofa 
gravies and curries and other applications. Table 26.5 show 
agent. a-_ 


Table 26.5 Mango as a souring agent 


d for making pickles and chutneys. It tee 


Description 


Kairi is use 


Kairi is an unripe green mango 

that is very SOUZ and is used as is cut and added to curries and lentils to give a 

souring agent in many of the Indian sour taste. It is also roasted in tandoor and the 
pulp is used for making a refreshing summer 
drink called aam ka panna. 


Aamchoor is used as an ingredient for various 
blended masalas (refer to Chapter 25). 


This is the dried mango cheek of raw 


mango. Aam means mango in Hindi 
wder. Aamchoor 


dient to make chutneys and 


It is used as an ingre 
ed to the dishes as souring 


pickles and is also add 


agent. 


This is available as a condiment from 
the grocery stores. It is commercially 
made from dried ripe mangoes. 


Pomegranate Seed 
Dried pomegranate seeds are available whole or in crushed form to be used in Indian 


cooking (refer to Chapter 24). 


Gamboge 
Gamboge is also known as fish tamarind or Malabar tamarind. It is a tropical fruit that 
rala. It is also used commonly found in Malaysia and Srilanka. Table 26.6 


grows in Ke 
agent. 


shows the usage of gamboge as a souring 
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s a small fruit that is mostly available in Rajasthan. Table 26.7 shor 


Table 26.7. Kachri as a souring agent 
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This is a small oval-shaped fruit that is bitter 
when raw, but gets a sour taste as it ripens. It is 
found in Rajasthan. When fresh, it resembles a 
watermelon. 


Kachri is used as whole to make | 
chutneys or is added to potato curries 
When powdered, it is used to add soy, 
taste to meats and vegetables. 


Fresh kachri is also prepared as a 
vegetable. 

The dried kachri is used as a sourin 
agent in Indian dishes. Kachri is.also 
used as a tenderizing agent in Indian 
cooking. 


Organic Salts 


Certain chemicals or organic salts are used as souring agents “—— CHEF'S TP 

in Indian cuisine. Chemicals such as tartaric acid and citric ile. ect oe nia 
: ing, 

acid are very commonly used, though not so much for the ‘ ide 


delay the cooking process 
purpose of souring, but various other uses as discussed in _| ang meats, etc. take longer 
Table 26.8. time to cook. 


Table 26.8 Chemicals as souring agent 


Tartaric acid | Itis also known as ¢éantri in Hindi. It is a white 
coloured salt that is used as a preservative and 
also to add sourness to certain products. It is a 
natural organic acid that is extracted from fruits 
such as grape, banana, tamarind, etc. It is also 
known as cream of tartar. 


It is used in chaats and other savoury 
snacks. Tartaric acid is added to pickles 
for sourness and also as a preservative. 
It is also used in production of Indian 
sweet called ‘milk cake’. 


Citric acid As the name suggests, these are organic salts 
extracted from citrus fruits, especially lemon 
and lime. 


It is used in pickles asa preservative. 
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caterers seem to do it to save costs. Various kinds of spices, herbs, and co 
added just for the sake of adding colour but also to add flkvont an ‘condime 

and condiments have natural colouring properties. Table 26.9 ‘toute ma, These spices 
fom various spices and condiments. vs the colours obtained 


Table 26.9 Use of spices and condiments as colouring agents 


Saffron 


aid 
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The use of saffron in the white gravy gives it a pale spree cm 


Turmeric The use of turmeric in white gravy gives it a bright yellow hue. 


Red chilli powder 
Red chilli paste 


Red chilli powder gives an orange tinge to gravies. 

The colour given by the red chilli paste will depend upon the variety of 
chilli used. Kashmiri red chilli paste will give a reddish brown tinge to 
the gravy. 

It gives a bright green colour if added in good quantity and cooked for 
short time—longer time periods will make this turn into an olive green 


Green paste—coriander, 
spinach, curry leaves, etc. 


colour. 


It will give a pink colour ‘f combined with any white paste such as curd, 
nut paste, or boiled onion paste and deep red if used of its own. 


Tomato 


Boiled onion paste It gives a light pinkish hue to gravies. 


It gives a deep dark brown colour to the gravies. If added along with 
white nut pastes and yoghurt, it gives a beige colour. 


Fried onion 


If cooked for short time they give a light brown colour, but if fried for 
longer duration of time these tend to give a dark brown colour to the 


gravy. 
If fried in oil, garam masala gives a deep dark brown colour to the gravy. 


Coriander powder, 


cumin powder 


Garam masala powder 


Brown and dark coloured They tend to give dark brown colour if fried in oil for some time. 


blended spices such as 


chettinad, chana masala, etc. 


Apart from spices and condiments, there are various other colouring agents used 
er, food, for example, tomato, kokum. Some other colouring agents are discussed as 
ollows: 


ead wl s 


to provide colour tothe dish. The deer Pi: 
30 has a deep impact upon the colour of the curry. Fastes such ,. 
as a deep impact up different colouring properties (re CoN ae 
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astes and fried onion paste have 


peo) 


4 ; be onion p 
Chapter 25). ” 


Turmeric | by 
4 This is a rhizome which is yellow in colour with similar looks as that of ginger. It has g 
| very pungent smell and is mostly available in powder form. But in some parts of Bengal it 
is used whole and ground into a paste. It not only acts as a colouring agent, but also has 
antiseptic medicinal properties (refer to Chapter 24). 


Red Chilli 


Apart from making the dish hot, it also has a unique colouring property. The coloy, 
provided by chillies depends on the form they are being used in. Using them in paste 
form provides a brighter colour, while the powder form gives a reddish brown to Orange 
colour. There are different types of chillies, such as Kashmiri red chillies, deghi Mirch, 
which give better colour as compared to other chillies (refer to Chapter 24). 


‘ 


Saffron 


It is the most important colouring and aromatic agent in Indian as well as Western Cuisine 
and one of the most expensive spices. It originates from Kashmir in north India. For 
better results, we need to broil the saffron first and then make it into fine powder—this 
gives better colour and the quantity used is also very less (refer to Chapter 24), 


Green Pastes 


Various kinds of green leafy vegetables and herbs are often used to give a body and 
colour to the curries and dishes. Table 26.10 shows few of these. 


Table 26.10 Herbs and vegetables as colouring agents 


Ingredient 


Spinach paste 


Description 


eee 
eae, 


Sometimes spinach paste is combined 
with dill leaves to flavour certain 
popular dishes of Uttar Pradesh such 
as subzi nimona. 


Boiled and refreshed spinach is ground to a 
paste (refer to Table 25.1), 


Contd 


own or sometimes in conjun Hine 
leaves to form a base for cures This 
popular in south India. a 


greek leaves are cooked or boiled 


Fresh fenu 
and then made into a paste. These should be 


ounded, as grinding them in electric mixers 
make them bitter sometimes. 


ek leaves 


Fenugre 


onjunction with amaranth 


leaves called hathua and this is done to cut 
down on the bitter and sharp flavour of the 
mustard leaves. These are boiled and ground 


into a paste, preferably in a mortar and pestle. 


alkanet tree and is used to give 
ur the lamb dishes from 
Kashmir. It is believed to be carcinogenic. 


Ratanjot has colour pigments that are soluble 
in oil. It is mostly used for dyeing purposes. 


It is dried cock’s comb flower. It is available 
whole or in 4 powder form and extensively 
n Kashmiri dishes and curries. 


These are used in C 


Mustard leaves 


It is a root of an 
a deep red colo 


used I 


Sugar 
As we know, sugar care 
from white to golden to dar 
cooking to add colour to few curries 
Granulated sugar or Jageery is a 
helps to impart a darker colour to the 
coloured lamb dish from Bengal. 


melizes upon the applic 


Flowers and Barks 


Certain flowers are also us 
Indian cooking as imitation saffron. 
cooking (refer to Table 26.10). 


ed to provide colour to 


ation of heat and c 


k black colour. This prop 
and dishes. This is quite po 


dded to onions, while the 
dish as in case of 


Certain other barks an 


also team up well 1 


b 


famous sarson ka saagin Pun} Fa 


It is not used as an ingredient directly| 
in the food. It is kept in a strainer and | na a 
hot oil is poured over it. The red if 
coloured oil is collected in a bowl 
below and used for cooking. 


ora 


It is boiled along with water and 

strained off. The water is then used 
for cooking curries and various 
gravies in Kashmir. 


hanges its colour 


erty of sugar is also used in Indian 
pular in Bengal and Goa. 
brown in the oil. This 


y become 
s a dark 


kasha mangsho—which i 


Marigold flowers are used in 


food. 
d flowers are used in Kashmir 
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various uses—it can be used to add colour, flavour, thickening, aroma, piquancy, oy 
"sweetness to the dish. Let us discuss various ingredients used as thickening agent, 
= c me 
Indian cooking. 


Onion Pastes 
Both fried onion paste and boiled onion paste help provide thickness to the gravies, They 


indeed help to add base or body to the dish apart from acting as colouring agents tog 


2. 


(refer to Table 25.1). 


Nut Pastes 


Various types of nuts ground into a fine paste are used in thickening for Indian gravies 
These are probably the influence of Mughal rulers and hence, mostly found in Mughlgj 
kormas and curries often referred to as Indian royal cuisine. Many of the nut pastes, such 
as cashew nut, almond, and coconut, pastes are discussed in Table 25.1. Apart from these, 


sometimes for special gravies, pistachio paste can also be used in thickening of gravy. 


Seed Pastes 


Many kinds of seeds are used in paste form to provide thickening to curries and dishes, 
Many of these seeds were discussed in Table 25.1, for example, poppy seed paste, chironjee 
paste, char magaz paste. Many other seeds such as sesame seeds are used in salan paste that 
also acts as a thickening agent. Mustard seeds are also used in the form of paste that acts 


as thickening and flavouring agents in many Bengali dishes. 
Masala Pastes 
Many types of dry masalas and wet masala pastes are used in the thickening of the dishes 


in Indian cuisine (refer to Chapter 25). 


Lentils 


Many Indian preparations use lentils for thickening purposes. It is used in various forms 


around India as shown in Table 26.11. 


influence of Western cookin 
oy 
of gravies and curries. ae 


The cream that floats on top of milk is 


I c : x x - far tel 
collected and used in various kebabs and Mehl di Eke 
curries in Lucknow. It is called as balaiin shahi gravies "wea 
Lucknow and in Hindi it is known as malai, 


The malai koftais thickened with cream, and 


hence the name. 


It is basically milk solid that is obtained by It is available in many forms and is 
reducing milk. It is a commercially available also used widely in the production of 
| product, that is used to thicken some curries | Indian desserts. In curmies, itis grated 

and cooked with the gravies to 
thicken them. It is usually added in 
the last stage to the dish. 


and gravies. 


Vegetable Purees 


Certain vegetable pastes, such 
for thickening of curries. Some 
etc., as discussed in Table 96.10 are use 


and garlic pastes, are also used 
such as spinach, fenugreek, 
d dishes. 


ag fresh turmeric, ginger, 
green lealy vegetable pastes, 
din thickening cures an 


a 


any ; nderizers are added to it. Even today meats are tende: 
_ keb nd sometimes for curries too. The essential principles of all tend : 4 | 
1epend upon the acid content and enzymes present in them. These acids readily dissolve 

sinews and muscle fibres, making their use a necessity. Most of the tenderizing agents are 


used in the marination stage and the meat is allowed to rest in the marinade for some 


won é 
time. The time depends upon the type of tenderizer used. Some tenderizers, such as raw 
papaya paste, will tenderize the meat in couple of hours while some might require more 


time. Let us discuss about the common tenderizers used in Indian cuisine. 


Curd 
Curd is basically fresh milk inoculated with a culture of lactobacillus. It is the lactic acid in 
curd that helps to break down meat fibres and renders the product soft and succulent 


when cooked in ¢andoor. In curries it is usually added at the end. Apart from the curds 
mentioned in Table 26.3, the whey of the hung curd also known as khatti lassi is used for 


marinating the meat for tenderizing. 


Lime 
The citric acid content in this fruit is what causes the tenderizing action on the meat fibres. 
It is also used for marinating of meats for kebabs. The other citrus fruits, such as orange, 


kokum, and gamboge, etc. can also be used as tenderizers. 


Kachri 

Kachri is a wild variety of melon-like fruit of cucumis family and is found in Bengal, 
Punjab, parts of Maharashtra, the northern and western provinces, and the Sind area 
(now in Pakistan). It is used as a tenderizing agent for meats, especially for kebabs and 


biryanis (refer to Table 26.7). 


Vinegar 
Vinegar is produced when natural yeast in the air acts on the juice of the fruit used to 
make the vinegar. It converts the sugar to alcohol and then this alcohol is converted into 


acid. Acetic acid is the substance which gives it its tenderizing quality. The strength of 
acetic acid in vinegar varies depending on the fruit base. [very country produces vinegar 
made from locally abundant fruit. Grape and cider vinegar remain the most popular for 
cooking in the West. Refer to Table 26.1 on the various vinegars used in Indian cooking. 


tartar d—that iy ontair S two aci : : 
and its tenderizing properties (refer to Chapter24) 


Fruits ie 
es of fruits in various forms are used as tenderizing agents. especial. 
(refer to Table 26.13.) — 


Table 26.13 Fruits as tenderizing agents 


. 


Description 


Papaya is an oblong melon-like fruit that grows | Raw papaya p always used in 
in most parts of India. The fruit is obtained marinations of meat andisnever | 
from a fully grown tree and is used in the raw | added asa tenderising agent while | 
form. Papaya contains a protein digesting making the curry. It is important to _ 

enzyme called ‘papain’ that gives it its let the meat be marinatedinraw | 
tenderizing property. The enzyme is mostly papaya for only a couple of hours, — 
present in the skin and not so much in the flesh. | otherwise it will destroy the protein 
Thus while making paste, peel the papaya with | structure of the meat and render it 

only ¥2 cm of white flesh attached to it and tough and chewy. 
grind into a paste. This paste can be made in 
advance and refrigerated for over a month. 


Raw papay@ 


It is most popularly found in Assam and other | Its usage is same as that of raw 
north-eastern areas, this is an oval, spiky looking | papaya. 

fruit with a pungent taste. The active enzyme 
found in pineapple is ‘bromelain’ which has a 
very similar tenderizing action to raw papaya. 
Here the skin is peeled and discarded and only 
the flesh is ground into paste. 


Raw pineapple 


The whole figs are ground into a 
paste and used along with 
marinations for the tenderizing effect. 


Figs are found in many parts of India, but 
mainly in the north west and Punjab. The 
enzyme that acts as a tenderizer in figs is ‘ficin’. 
It is interesting to see how certain enzymes and 
acidic content in raw fruits find its usage as 
tenderizing agent in cooking. 


D)\ FLAVOURING AND AROMATIC AGENTS USED IN INDIAN COOKING 


Indian food is full of flavours and life and this is achieved by using many agents such as 
spices and other condiments such as flowers, saps from certain plants, seeds, barks, and 
moma We Glscussed in detail about many spices and condiments that give a flavour 

ni one way or the other in Chapter 24. Apart from these spices mentioned in 


previous chapters, there ; 
S, ‘re are few othe — , ' tus . 
flavour kind atoms eee other condiments that are used in Indian cuisine for 
‘ler to Table 26.14) 


EE 


— _ Sm _ - ia 
* Vien 1 cn” van || 
a eH a ges eg 


‘Sate aay ore 


4 4 
= hesi tis 
7 


f ap | 
Jil TOse 
in <, 


2) ae The famous kakori kebab from 
a | Lucknow is flavoured with rose 
_— 7 petals. 

Mogra This is the Hindi name for jasmine flowers Mogra flowers are used to flavour 
and again it is quite popular in some parts of | certain pilafs from Uttar Pradesh, 
Uttar Pradesh. 

Screw pine These are plants that bear yellow flowers. An | It is commonly used to flavour 
essence is extracted from the leaves of screw biryanis and kebabs. The usage is 
Pine called kewra or keora. A concentrated more prominent in Lucknow. A drop 
form is also known as attar or kewra attar. of attar is enough to flavour 1 kg of 


meat. It is often diluted and sold in 
bottles as kewra water. 


SPICING AGENTS USED IN INDIAN COOKING 


In Chapters 24 and 25 we dealt with many spices and condiments that are used as 
flavouring, aromatic, spicing, colouring, and souring agents. There is a thin line of differ- 
ence between flavouring spices and aromatic spices. The aromatic Spices are those which 
can be judged by the sense of smell through nose, while flavouring is a smell that is a 
combination of both taste and smell. Let us see the examples of flavouring, spicing, and 
aromatic agents in Table 26.15. 


Table 26.15 Flavouring, spicing, and aromatic agents 


Ajowan Chillies Allspice 

Bay leaves Cubeb pepper Aniseed 

Cloves Mustard seeds Asafoetida 
Coriander seeds Black peppercorns Green cardamom 
Cumin seeds White peppercorns Black cardamom 


Contd 


Sambrar masala 

KXocutit masala 

land masala 
masala 

a Soola masala 


—__—_————— [eehlelitsiey 


Th crevious two chapters listed various types of spices, agents. Apart from the ones discussed earlier, we also 
their classification, and the ways of combining them to discussed new condiments such as malted vinegar 
cede various spice blends and pastes. This chapter palm vinegar, and synthetic vinegar, used as souring 
brought us very close to the actual usage of the spices agents, tomatoes, curd and its by-products, lime 
in an Indian dish and we have understood the role and lemon, various forms of mango, tamarind, other 
played by each spice in a dish or a curry. We have also vegetables such as kachri and gamboge and various 
‘ rie that many spices play a dual role or sometimes chemical salts such as citric acid and tartaric acid, 
_ when it comes to cooking. The same spice that lend souring and piquant taste to the Indian food. 
example . penny, and a flavouring agent, for We discussed colouring agents and the colour that 

; ilies, while some act only as aromatic they give to the dish. We also discussed new 


agents such 
as rose petals. condiments, such as ratanjotand mowal, that are used 
to add colour to the Kashmiri dishes. We dealt with 


various thickening agents used in Indian curries and 


, 4 


In thi 
Spices : chapter we discussed about various other 
Nd condiments that are used as souring 
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% 
Aamkapanna Savoury aperitif made with roasted kal). 
Aamohoor Hindi for dried mw mango, 
Altar Concentrated form of kowra. 
Balal Hindi name for malal or clotted croam, 
Bathua Hindi for a groon loaf called amaranth, 
Bromelain Enzyme found in raw pineapple used as 
tonderizer, 
Chironjee = Type of nut used In Indian cooking. 
Chonka dahl Dish made by tomporing thick hung curd. 
Deal tamatar Sour country tomatoes used in curries, 
Dhansak Lamb and lentil dish from Parsi cuisine, 
Ficin Enzyme found in raw figs used as tondorizor. 
Gandharajl Bongall name for lomon, 
Haleom Lamb dinh from Hydorabad, whore lamb Is 
cooked to a parte connlstoncy with lontils, 
Kachri Worry found in Hajasthan used as tonderizing 
and souring agent, 
Kalrl Hindi for raw green mango, 
Kakori kebab Ff arnous lamb kobab from Lucknow, which 
has a soft texture, 
Kasha magsho Lamb dish from Bongal, 
Kewra $f stonce from the scrow ping loavos, 
Khoya Dried milk solids used for making dossorts, 
Kothmir Another name for frosh corlandor loaves, 
Lemon podium Half a fimo tied up In a choose cloth 
and served as accompanimont, 
Malt vinegar Fermented liquor of maltod barley, used 
in marination of kobabs and picklos, 


1. How would the use of metal impact upon the 


colour of the dish’? 
2 Detine souring agents and list atleast five souring 
agents used in Indian cuisine and the method of 


their use 


a, pga gt eer: of thal 


by and biryanis. Wo saw 
W Paves raw pineapple, and 
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knowledge would now help us to u 
gravies and curries better which we shall 


the noxt chapter of this book, 


aman 


Mothi teaman Cottage cheese preparation with 
fonugrook loaves from Kashmir. 

Milk cake Indian dessert made by reducing the mit 
and sugar and gradually curdling it along. 

Mogra Hindi for jasmine flowers. 

Mowal Hindi for cock's comb flower, used for colouring 
curries in Kashmir. 

Nimona Vogotable preparation with spinach and dill 
loavos from Uttar Pradesh, 

Papain Enzyme found in raw papaya used as tenderizer, 
Plum tomato Typo of tomato which is round in shape, 
Ralta Whisked curd flavoured with spices. 

Ratanjot Bark froma tree in Kashmir, used for colouring 
tho curries, 

Roma tomatoes Type of tomatoes often used in Italian 
cooking. These are oval in shape and sweet. 

Shammi Kebab Lamb kebabs from Hyderabad. 
Shikanji Refreshing drink made with lime juice and 
wator, Also known as nimbu pani, it can be sweet, salted 
or both. 

Synthetic vinegar Acetic acid available in diluted form 
used as a condiment. 

Thali A round metal plate used for eating food. 
Toddy vinegar Fermented sap of the coconut palm, 
used in Goan food. 

Unami Typo of taste that is undefined. It is also referred 
as a kinaosthetic taste or the taste of sixth sense, 


3. When should the souring agents be added during 
the cooking process? 

4. What is the sixth taste or kinaesthetic taste? 

Name various types of vinegars used in Indian 
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ng agents and 
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their use, | 


five colouri 
List at least five colouring agents used in Indian 29 What is the d | 
e difference between ‘papain’ 


~ ooking. 
and ‘ficin’? 


List the colour hues that different ingredients 21. How doe 
S one make papaya paste? 


ide to the gravy. 
provide : : 2 
what are the different kinds of herb Pastes used ‘ ia in pe three flower-based aromatic 
used in Indian cooking. 


" for colouring and providing base to dishes? Give 
23, What an Awadhi 
garam masala? 


examples of the dishes. 9 , 

How is sugar used asa colouring a gent? 4. she - ee between flavouring spices 
is the difference b matic spices? : 

What Is etween ratanjot and 25. Name at least 10 aromatic spi so : 

mowal and where are they used? sottking matic spices used in Indian 


PROJECT WORK 


in a group, visit the restaurants in your city and order for different dishes for food tasting. Analyse each 


| dish and fill out the table below. 


ments and then critique in group and talk about the roles of spices 
hanges in the dish by altering the ingredients. 

ons of India and prepare few dishes cooked at your homes. — 
tive and see the uniqueness of the dishes prepared. List the 
to various groups, based upon their usage in the 


Judge the dish based on these ele 
used and how one can bring about c 
perspec 
tegorize them in 


ouring, flavouring, thickening, and spicing agents 
f these ingredients can be used in Indian cooking 


Analyse the food from the culinary 
spices used for the same and try to ca 


dish, | | o . 
in groups of five, research about various Souring, ao 
used around the world in various countries. Now = 
and how they would be useful. | 
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BASIC INDIAN GRAVIES 


Learning Objectives 


After reading this chapter, you should be able to: 
e understand the various basic gravies used in Indian cooking 


e know the difference between a curry and a gravy 


e be aware of many regional gravies made in India 
e know how to prepare various gravies, their usage, and storage 
e make the mise en place flow for the preparation of various dishes in the hotel 


INTRODUCTION 


In the previous chapter we read about various kinds of condiments and spices that are 
used for specific purposes in the Indian kitchen. Some of these spices are used for colouring, 
flavouring, souring, tenderizing, etc. and many have dual or multiple roles to play to 
create a curry. We have read about the equipment used in Indian cooking and have 
discussed many of the commodities used to prepare Indian delicacies. It is quite sad that 
Indian food has still not found its place on the culinary map of the world. The reason is 
very simple—for a Westerner any Indian dish is a curry and any bread is a naan. Itis only 
Indians who know the diversity and ethnicity of the Indian curries and gravies and it 
becomes very difficult to standardize the same. That is why maybe non Indians get com 


fused when they eat as many different chicken curries as the places they visit. 


GRAVIES AND CURRIES 


Let us now discuss various gravies used as a base for mat 
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In the last few chapters we talked about gravies and curries, There is very 
between the gravy and the cwry, and we can say that combinations of gravies are used tc 
prepare CUITICS. Curry is an English word and is adapted from South Hast Asta vhove itis 
known by different names such as Kari, In Indian cuisine gravies and curries are used 
| and this is so because it does not have any classification of gravies | 4 

stern Cooking, IS referred to thin juices that flow oul of 

always meat based. In India gravy means 

as flavouring agents, thickening agents, and colouring agents, 
liscussed various agents in Chapter 26 and now 
we shall see the usage of these agents in making gravy. Unlike in the West, India has 
sas well. [Ee can be said that gravies are central to Indian food. We must 
there are certain agents that are limited to certain regions of India, 
avies called regional gravies. With so much of diversity and the 
ant for chefs in hotels to start classifying gravies 
are available to the customers 
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interchangeably 
Western cuisine has. ¢ 
meat While roasting ane 
commodities, such 
that have been simmered with liquid. We « 


Yravy, in W 
1 those gravies are 


various 


vegetanan gravie 
also realize that since 


there Is another set of gt 
es it became import 


regional intluenc 
at standardized products 


‘nto certain categories, SO th 
are commonly used to prepare 
there are some regional curries 


or guests. 

There are basically 
dishes and curries around the 
rtain regions of India. 

s used in Indian cooking are while gravy, hariyali gravy, 
gravy. Some of these gravies have other names too. 
ures that need to be followed right from 
agent, thickening 


four tvpes of Indian gravies that 
manv country. However, 
that are specific only to ce 
The four main gravie 
makhni gravy, and brown onion 
To make any gravy, there are certain proced 
the selection of equipment Co oil or fat, flavouring agent, souring 
agent, and colouring agent. 
Let us discuss below the main eravies used in In 


= 


dian cuisine under the parameters 
discussed above. 


Onion Tomato Masala 
This is also known as brown onion gravy or onion tomato gravy. This gravy is also known 


as lababdar gravy (refer to Table 27.1). 


Preparation 
masala and slit green chillies. Adg 


Heat oil in the chosen utensil and temper with khada 
chopped onions and cook until slightly darker than golden brown. Take care not to burn 
Add ginger and garlic paste and cook for a 


the onions as they will impart a bitter taste. 
minute. Add red chilli powder made into a paste with water and cook for 30 seconds on a 
low flame. Add chopped tomatoes and cook. Add small amounts of hot water into the 
gravy and keep mashing the onions and tomatoes to form a base and thickening for 
the gravy. Cook this gravy covered on a hot plate. The covering will deepen the colour. 
Finish the gravy with chopped ginger and green chillies. 


Usage and Sforage 
This gravy is used in north Indian cooking and forms the base for many curries and 


dishes. This can be used as tempering to boiled lentils or sautéed spinach can be tossed 
with it to make spinach dish. Small baby aubergine can be stuffed with aamchoori masala 
and simmered with this gravy. This gravy is also used of its own to make paneer Jababdar, 
etc. This gravy is usually chunky in texture, but if desired it can be pureed and passed 
through a sieve. This gravy is usually made fresh for each dish in every Indian home and 
used in everyday cooking. Brown onion gravy can be made and stored up to one week in 
a refrigerator. It can also be vacuum packed and stored in the freezer for up to two months, 


but the philosophy of good Indian cooking is usage of fresh ingredients. 


Makhni Gravy 
This is a very popular gravy from north India and is used for many preparations such as 
murgh makhni, paneer makhni, etc. It is also added along with onion tomato masala to 
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cutting down on 
the sourmess of 
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Make 2 cross on the head of the tomatoes a 

nd edd a Ele amount of water. Add crushed ginger and garlic and let the tomatoes stew 
ns) sof Puree and stzin the tomatoes and keep aside. Heat the butter, add red chilli 
powder and cook for 30 seconds. Add pureed tomatoes, salt, poili masala, green chillies 
and cook covered until the specks of melted butter are visible on the surface. Add cashew 
nut paste. toasted and powdered Aasvon eth, and sugar. Add more butter if required and 


imish with cream 
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This gravy is used im norm Indian cooking and forms 
base for manmv curries and cisnes This gravv is paired 

b ] 7 = = = a Peo ce 
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used in conjunction 
this gravy will alwavs have mathan. which means butter, mentioned with it such as murgh 


makhni, paneer makhni, and suéz makhan wala. 

made in bulk, then prepare only the base; which means till the 
and cooked with potli masala, when the oil specks appear on 
te and kasoori methi on a daily basis and use in 
alk-in for one week and can be vacuum packed 


f this gravy has to be 
time tomatoes are pureed 
top. Finish the gravy with cashew nut pas 
dishes. The base gravy can be stored ina w 
and stored for two months. 
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The boiled Khada masala | Green chilli | Green chillies 
paste is used. | also act as : 


commonly] onion paste 


is tempered 
One can also} colouring 
use slit green | agent. 
chillies that 
can be 
removed 


thickness to after 
cooking. 


this gravy. 


Preparation 
Heat ghee in the chosen utensil and temper with khada masala and slit green chillies. Add 


ginger—garlic paste and sauté for about a minute. Add boiled onion paste and cook unti 
mate oe ong a a slow flame and ensure that the onions do not gain colour pe 
» an d ee i, magaz paste and cook for another minute. If required little hot 
Jee at this stage. Now add whipped curd and cook until the i c 

» Sever and cook until ghee comes on top. It usually takes 45 mini for ti 


gravy to cook. 


Usage and Storage 
This gravy is : f | 
Les or [° used in many dishes and curries. It is used as a base for kormas. wh 
r ae , : 
Sdiavy, It i ae ome paste is added. This gravy is rarely used of its own. as Y more 
a: 7 s combined with makhni, hariyali gravy, etc. to creams ‘ is very 
con methi matar malai, navrattan korma etc Teate royal dishes such as 
Is gravy should ies 

Slavy be made when required as the nut pastes and curd can make it sour 


and spoil rapidly. However, the mise en place such as b il d 
» SUC S boued onion paste etc ¢ kep 
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ready in the refrigerator. 


Any good | Spinach, Khada masala | Gr 
ent | quality, | tomatoes, and} tempered tn oll paste 
never | Vegetable fonions form 7 and glnger- | : 
be used ay tl oil or ghee | the base and | garlic paste ty 
will diseotour ) ean he body of this cooked with 
the gravy, used lo Aravy, onions and 
make this lomiloen, 


ray y. 


Preparation 
Make the onion tomato masala as shown in Table 2/1, When done, add spinach paste et a , 
a and cook without covering it until the oil floats on top. Se 


the masal 
Usage and Sforage 


y is used in many dishes around India. ‘The green paste used in the north can be 


in south India, this paste could be of curry leaves and coriander leaves. 
paste could be made of fresh fenugreek leaves to create methi 
India is also made by combining Aartyali gravy with lamb. 
antly if the basic mise én place, such as brown onion gravy 


This grav 
of spinach, while 
In Kashmir this green 
tsaman, Saag gosht {rom 1 rth 

This gravy can be made inst 


and spinach paste, 18 ready. 


REGIONAL GRAVIES 
The regional produce form the 
Malabar coast of Kerala uses liberal 


the abundance of these ingredients. | 


of regional gravy. For example, the 


base of the cooking 
la spices due to 


amounts of pepper and garam masa | 
‘he influence of religion and caste ts also important. 
Religions such as Jainism advocate a strict code of vegetarianism, Geography also has a 
big part to play. In some coastal regions of India, climate, income levels, traditions, and 
beliefs influence cuisine. ven within the same stale sometimes the preferences of the 
palate differ between communities. At different points in history, India was influenced 

as a result of invasions and rule by invaders. Another major 
ancient treatise on health, ayurveda, and the 
centuries. ILis interesting to note that 


by many foreign cuisines 
influence on Indian cuisine has been the 
countless traditions that have developed over the 


e | y of ingredients in that regio 
the regional 


| e regions too play an important part in gravies and curries 
oe ta ‘ The hot and humid climates will have hot and spicy food that would aid in perspiration, 
mos hy = thus cooling the body. In places that are cold, such as Kashmir and Himachal Pradesh, 
more ghee, oil, and spices will be used in the gravies so that they keep the body warm 

Some of the regions were influenced by the travellers and the ingredients available 

formed a main part of their cuisine. For example, in south India and Goa, coconut milk 

is used as a base and thickening agent for most of the gravies, whereas non-coconut 
producing states in the north do not use fresh coconut or its milk in curries. However, it 


is common to see the usage of dry coconut or kopra, which is used in some desserts as 
garnish. Let us discuss some of the famous regional curries. 


2 
in: 


Kadhai Gravy 

As the name suggests, this gravy is made in a kadhai. This gravy is similar to brown 
tomato gravy; the only difference is that there is no onion in this gravy. It is used mostly 
for the vegetarian dishes such as kadhai paneer, kadhai vegetables, etc. Whole red chillies 


and pounded coriander seeds are the most commonly used flavours in the kadhai gravy 
(refer to Table 27.5). 


Table 27.5 Kadchai gravy 


Oia | S| Mavouning Spicing | Colouring | Souring 
agent agent agent agent agent 


Kadhai should | Any good Chopped The masala of | Red chilli Red chilli Chopped 


be used as the | quality onions are red chilli and powder is powder also | tomatoes 
kadhai dishes | vegetable | cooked until | coriander is made into a | actsasa form the 
are usually stir-| oil is used.| soft and they | also called paste and colouring _| base of this 
fried. form a kadhai masala. added after | agent. gravy and 
thickening. Diced peppers | the spices act as a 
and tomatoes are souring 
are added at tempered. agent. 


last to garnish 
and add flavour 
to the dish. 


preparation Basic Indian Gravles 567 
It is prepared by adding garlic past 
coriander and whole red chillies, fallen 


) kadhai vegetables, 


shed with chunks 
coriander leaves, of tomato, green 
usage and Sforage 


This gravy is used in north Indian cookin 
g and fo 
such as kadhai paneer and vegetables such as todtat aia many stir-fried dishes 
it is not uncommon to see kadhai chicken as well, but nen - gobhi, etc. These days 
vegetarian dishes. ially this gravy is used for 
This gravy is usually made fresh for each dish but whi 
il ino ; 
stored for a month if kept in a freezer. It can keep up to ee iy ori it can be 
since tomatoes are the only ingredient in this gravy it could spoil faster efrigerator, but 


Achari Gravy 
This is a regional gravy from Punjab and is used for many vegetarian and meat dishes. It 


gets its name from the achari masala used in it (Table 27.6). 


Table 27.6 Achari gravy 


genes! Oil/fat Thickening | Flavouring Spicing | Colouring | Souring 
agent agent agent agent agent 
Red chilli | Redchilli | Apart from 


Traditionally Onions and | Achart masala 


brass utensil, | pickles are curd form the | contains seeds powder is | powder chopped 
as an untinned | also made | base and body | such as mustard, | made into also acts as | tomatoes 
utensil will with of this gravy. | fennel, fenugreek, | a paste and | a colouring | and curd; 
lmake the mustard kalonji, and added after | agent. sometimes 
curd curdle. oil. cumin. onions have chopped 
been pickle is 
browned. also added. 


Preparation 


Heat oil in the chosen utensil and temper with red chillies and broiled and roughly crushed 
lic paste and cook by bhunao method for 30 seconds. Add 
der, red chilli powder and stir for a 


minute. Add pureed tomatoes and cook covered until oil separates from the gravy. Stir in 


achari masala. Add ginger—gar 
the paste of powdered spices such as turmeric, corian 


the beaten curd and keep stirring the gravy until it comes to a boil again. Adjust seasoning 
and cook it on dum for 20 minutes. One can also add chopped and mashed mango pickle 


to the above gravy to give a tang and a piquant achari flavour. 
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Usage and Storage 
; ; ; forms base for many curnes and dish 
This gravy is used in north Indian cooking and fo getables suchas. = 


This gravy pairs up well with fish and meat items. Ve 
cauliflower also pair up well. At homes the vegetable pe ane avy IN the 
initial stage along with the tomatoes, but hotel cooking as e the wa, 
an Indian kitchen would operate later in this chapter. 

This gravy is curd avakenis based and hence, should be ee in two 
days or preferably everyday. The other way of making this gravy 48 P OF an a Ja 


carte dish is discussed in Table 27.15. 


Malai Kofta Gravy 


This gravy is again very popular in north India 
not regularly used in home cooking, but is m 
delicacy (refer to Table 27.7). 


Any good 
quality 


and is used for making malai kofta. This i 
ade in festive occasions as a vegetarian 


Table 27.7. Malai koffa gravy 


Flavouring Spicing Colouring | Souring 
agent agent agent agent 


Cumin is used | Red chilli Red chilli 
in half the powder is powder also | tomatoes 


Onions form 
the base and 


vegetable oil | body of this | quantity of made intoa | actasa 
is used. gravy. coriander paste and colouring 
powder. added after | agent. 


the onions 
are browned. 


Preparation 
Prepare the boiled onion paste and keep aside. Make the tomato puree and cook it with 
small amount of oil for at least an hour. 

Now heat oil in the chosen utensil and cook the boiled onion paste until slightly 
brown in colour. Add ginger-garlic paste and cook for another minute. Add the paste of 
spices and cook for another 30 seconds. Add cooked tomato puree and cook the gravy for 
few minutes. Add cashew nut paste and adjust seasoning. Lastly, add cream to this and 


use as required. 

This is how one would make this gravy in a traditional manner. In hotels this gravy 
can be achieved by mixing white and makhni gravy. If we look closely at the ingredients, 
boiled onion paste and cashew nut paste are used for making white gravy and tomatoes 
are used for making makhni. Sometimes hotels adapt to necessary changes to get a stan- 
dardized product that can be delivered in short period of time. | 
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Usage and Storage 

This et cteeen chon nee to make a dish called malai kofta. In this 

Sea rc mplings are often stuffed with dry fruits such as 
‘This gravy can be used to make various other curries, but in the north it is commonly 


‘used for making malat kofta only. 


In hotels as discussed wae 

| Te el this eit : made as per order by combining white 
qj y nce e nee @) « i ¢ ¢ P ; . . 

gravy id | tni gravy an th storage is same as that of white gravy and 


-Yakhni Gravy 


This is a regional gravy from Kashmir. It is a yoghurt-based gravy (Table 27.8). Many 
times a spice-flavoured lamb stock is also referred to as yakhni. 


Colouring Souring 
agent agent 


Saffron is Since 


Table 27.8 Yakhni gravy 


Thickening Flavouring Spicing 
agent agent agent 


Besan and Apart from Green 
brown shahi jeera, chillies are | toastedand | yakiniisa 
onion paste | which is used | made into a | boiled in the curd-based 
is whisked as tempering in} paste and gravy. Dried | gravy, tt 
together ghee, all the added to the | mint is added | also acts as 
and added _ | other masalas | gravy: in the last and | a souring 
to the are broiled and | Peppercorn | it also imparts | agent. 
masala. Nut | powdered also helps to | some colour 
paste and finely. spice up the | to the gravy. 

gravy. 


ginger— 
garlic paste 
is also added 
for the 


aid to be a derivative of white gravy. The yellow gravy is coloured mr 


oe =e glliis:can be s 
J turmeric. If the same is coloured with saffron, then it is known as kesari gravy or Saffron 


Ri. > ta 
a yrs gravy (Table 27.9). 


Table 27.9 Mughlai yellow gravy 


White gravy is | Khada masala is 
tempered in oil | powder is 
vegetable | combined with | and mace and | made into a also acts as 
oil is used. | cooked curd | green paste and a colouring 
~ |react with curd | Ghee is | and brown cardamom added into the | agent. 
andtomatoes |usedin | onionpaste. | powder is used | oil with ginger 
in the finishing. | -garlic paste. 


Mughlai 
cooking. 


Preparation 
Cook curd along with turmeric and besan for around 40 minutes. In a separate utensil 


heat oil or ghee and temper with khada masala. Add ginger-garlic paste and sauté. Add 
boiled onion paste and cook until oil comes on top. Add the powdered spices made into 
a paste with some water and cook for 30 seconds. Add puree of tomatoes and cook the 
gravy. Add some water if required. Now add the cashew nut paste, fried onion paste and 
the cooked curd. Add water, season the gravy, and put on dum for 15-20 minutes. Finish 


the gravy with cream and green cardamom and mace powder. 


Usage and Storage 
This gravy is used in the preparation of many Mughlai dishes which need to be given 
yellow colour. Guchhi matar, Mughlai paneer, dum ki subziyan, etc, use this gravy. This 
gravy can be combined with other gravies to create other curries. 

This gravy is made fresh and can be stored up to one day in the refrigerator. 


Khada masaly | Nhe, 
is tempered jn | Hie, 


Oil and 
Powdered 
Masalas are 
added to sliced 
Onions, Hing ig 
dissolved in 
Water and 
tempered in 
oil, 


chillies are 
also added 
to make the 
gravy hot. 


Preparation 


Heat oil in the chosen utensil and temper with khada masala and hing ae a 
k until translucent. Add ginger-garlic paste and cook for 2 i ae < 

“ We into a paste with water and cook for a minute. Add curd boile io 

pot ‘apts in ium for 20 minutes, or until the oil floats on top. Blend the gravy 

cook the gr 


smooth and strain through a sieve. 


Usage and Storage 


; 1 kadhi, makki ka soweta, 
‘y is used in many Rajasthani preparations pig a er, ydlow 
nha ee Aah , etc. Just like onion tomato mas . le in Rajasthan, dja ala 
<ce gaia Slaclien Since curd is abundantly available o de fresh everyday. 
oc era ene has a limited shelf life and should be m 

many dishes. This gravy ha: 


‘y 1S ~ nal £ Cc ef 


few slit 
ones are 
also added 
for making 
the gravy 
hot. 


kasoori methi 
powder is used 
in the finishing. 


thickening of 
this gravy. 


Preparation 
Cook curd along besan for around 40 minutes. In a separate utensil, heat oil or ghee 


and temper with khada masala. Add ginger-garlic paste and sauté. Add boiled onion 
paste and cook until oil comes on top. Add the powdered spices made into a paste 


with some water and cook for 30 seconds. Add some water if required. Now add 
the cashew nut paste and almond paste and cook the gravy for 5 minutes. Add the 
cooked curd and saffron. Add water, season the gravy and put on dum for 15-20 
minutes. Finish the gravy with green cardamom, nutmeg, mace powder, and kasoorj 


methi powder. 


Usage and Storage 
This gravy is used in making many dishes from Awadh such as murg rizala, gosht rizala, etc. 


This gravy is mostly used for making meat curries. This gravy is not very thick and is 


mostly served as a stew with Indian tandoori breads. 
Rizala gravy is usually made a la minute by combining white gravy with spices and 


cooked curd. It is made fresh as it has a limited shelf life because of curd in it 


Korma Gravy 
This is a regional gravy from the Mughal gharanas of Uttar Pradesh. Most of the Mughal 


rulers settled around Delhi, Lucknow, and Agra and hence, it is very common to see the 
influence of white gravies in Uttar Pradesh (refer to Table 27.12). 
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* Seta i r 
treet cae : 


ape Sage ro] nd Storage ; : ‘ | | ~ 
This gravy is iusually used with a fish called Ailsa and it is very popular in Bengal. Thi, 
gravy is usually made at homes or even used in special occasions. This mustard gravy cay 

a also be used as gravy for many fish curries, where it will be diluted further by water. Thi, 


gravy should be made fresh. Only the paste can be ground and refrigerated for a day ag 
the poppy seeds are perishable and can ferment if kept for more than a day or two. The 


flavours are better if made fresh. 


Salan Gravy 
This is a regional gravy from Hyderabad. It is commonly served as an accompaniment 
with biryani and usually it is made of long banana peppers also known as salan mirchj 


(Table 27.14). 
Spicing | Colouring | Souring 
agent agent agent 


Red chilli | Red chilli Tamarind 


Table 27.14 Salan gravy 


The salan paste | Salan gravy is 


adds the tempered with | powder is | powder also | pulp is 
thickness to the | the above spices | made into | acts as added to 
gravy and also | which impart the | a paste colouring | the gravy. 
forms the base. | flavour to the and added} agent. This also 


after the 
paste has 
been 
cooked in 
oil. 


helps to 
add 
sourness, 
It also 
thickens 
the gravy 
and adds 


colour. 


gravy. Spices, 
such as whole 
red chillies, 
mustard, seeds, 
and fenugreek, 
are used in 
tempering of 
this gravy. 


Preparation 

Heat oil in the chosen utensil and add ginger-garlic paste and cook for 30 seconds. Now 
add powdered spices made into a paste with little amount of water and add salan paste. 
Cook on a slow flame until the oil comes to the surface, which will take time. This gravy 
will splutter a lot when being cooked. When done, add the tamarind pulp and season the 


ous salans such ae sat 


etable salan, fry the Vedhediliey ‘ 
es 


~ The base of this gravy can = and vi 
Made ; 


a\o 
hil 


_meen Moilee Gravy 


This is the regional gravy from Keral 
Tala 


ies such as Thai 
curry. M and m4 
. Me Tob Bir. 
on means ably has been the intro 
nit We] 1C: ‘ ri ve 


able 27.15) it i 
fish (T ) it is called meen sofia in Malayalam and as this | 


Tabl 
© 27.15 Meen Moilee gravy 


Oil/fat Thickening Flava 
n 


It is Traditionally Fenugreek 


Turmeric 


traditional | thin and thi 
k 
4s al untinned to use extracts of . seed, mustard : 
- . ; seeds, and gives the 
ytensil will coconut oil. | coconut milk | curry] bright 
lour the are us “ peppercorn 
uisco ed, but in | are tempered yellow 
gary. hotels canned | in oil, which 4 used for | colour to 
coconut milk is | give th ae this gravy. 
§} € Ti 
used omatoes 
flavours. ane 
Onion, ginger, diced and 
| and garlic are added for 
| not pureed colour. 
| | here so they do 
| | not provide 
thickening in 
this case. 
Preparation 
time until it colours. 
”_ “le hi seeds and cook for some 
Heat oil in the chosen utensil and add met ia for afew seconde 
kle add curry leaves TT a ‘es, Sauté for 


Then add mustard see@; ger, chOpPE slit 

: . : » We nin y D 
Now add sliced onions, julienné ol gInbY > ad bring to a boil. Add 
turmeric, 


a minute and add 
) minutes. 


cook the gravy for II 


i a ; yl Pate . 4 - 
vies ade in Indian cuisine apart from the ones meng, 
ete cue artical cab wd re derives of 

sie mentior ed above. For example, a Goan fish curry would be Fe nial 7 

eats : ato eter Be Goan masala: paste and coconut m ‘ y; Many of 
— rer thd are cooked in coconut milk base if they are f; 
types of gravy rely upon the pastes that Om 


; dia. 
im: south India and with onion tomato masala if they are from ay os a 
a Indian cooking at homes is very different from the cooking in hotels. At home » 


ingredient is freshly processed and the food is not carried over to the nce day. The food 
in the hotels has to be modified for various reasons such as: 
e Certain amount of dishes has to be achieved in a fixed time. 
e Guests want variety and specialities and do not want t 
home everyday. 
¢ Technically some dishes would take enormous amount of time if started from Scratch, 
The basic mise en place is kept so that it is easier to turn out dishes in more authentic 
way. For example, if there are four dishes on the menu which use the base of Onions 
and tomatoes with spices, it will be a good idea to make the base common and thes 
proceed with each dish individually. This would save time, efforts, and also yield 
a standardized taste. 
Fig. 27.1 shows how an Indian curry section is set up in a hotel and how varieties of 
curries and dishes can be made in a stipulated time. 
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» 
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Fig. 27.1 Workstation of Indian curry section 
A: Spice box, B: Graw tray, C: Cooking ranges, D: Fats and oils 


gravy, Cooked <a 
Matoes ie nut asia - 
iced St green chillies es d 

§ » Chopped 


amount of cumin temperin ‘Ili K individual 

g, red chillies, and turmeri vegetable with small 
Cauliflow er, potato cubes, diced carrots, beans, etc. nae REED Hh « mise en place 
up as mise en place. © prepared in this way and set 


Fig. 27.2 shows the curry section of the menu of a speciality Indian restaurant 


INDIAN MENU OF THE DAY 


Adraki gobhi Achari machli 
Cauliflower and potaioes flavoured with ginger Fish simmered in achari gravy 
YYPPYLGLYLL YL LYYLL LYALL 
Kadhai paneer Murgh handee lazeez 
Cottage cheese stir-fried with tomatoes and capsicum Chicken cooked with korma style gravy 
IIIA LLLLL LL QL YL LLL 
Dakhini miloni tarkari Gosht rizala | 
Vegetables rooked in a south Indian style Famous dish from At made with yoghurt-based 
RIPLEY LL EES ie Bei ee. 
Guchi malai matar Chicken curry 
Morels and green peas cooked in a nut-based gravy | Homestyle chicken curr from Punjab 
Yee | VV YLLLEEA 
Bhunna gosht 


Lasooni baingan 
Baby b rinjal cooked with garlic flavoured masala 


7 ~ - 


A dry preparation of lamb stir-fired with spices 


27.2 Curry menu of on Indian restaurant 


a 
[3 ee ho Te ——— 
‘a ,) ee 
_ Mn a on ee ~ jel Fa : 


1 paneer| Heat oil, add cumin seeds, chopped garlic, diced oe 
| Stir-fry and add kadhai gravy. Add cottage cheese, little 
and curry leaves. Add dum. 


Chicken curry 


Bhunna gosht 


is ae : Pan! ne L . 


pees HERP, 


ah : 
Ss Za 


sicum, and tomatoes. =— 


onions, cap 7 et 2 
makhni gravy, and kasoori meth; re 


se rats i 
vy and stir-fry. Finish wit s 
T atid UTTICIa: om ‘40th SS 


* a 
t 


Stir-fry and finish with garam masala. 
es, mustard seeds, 
d turmeric, cumin 


Heat oil, temper with whole red chilli | 
ed dj ts, cauliflower. Powder 
cooked diced vegetables such as beans, cere *Fepinach paste an 4 cook. Add the | 
d chopped coriander. 


and onion tomato masala. Add a small amoun 
curd gravy and stir-fry. Finish with ginger julienne an 
d morels and green peas and 


chopped garlic, and saute. Ad , 
ae Ada cooked tomato puree and white gravy. Cook 
ith cardamom and mace 


and finish the gravy W1 
dash of saffron. 


d chilli powder and kadhai gravy. 
rve garnished with 


Heat ghee, add shahi jeera and 
add turmeric and red chilly powd 
covered for 5 minutes. Add cooked curd 
powder. Add cream to the dish and stir along with a 
Heat oil, add cumin seeds and chopped garlic. Add re 
Cook covered and add aamchoori masala for giving piquancy. Se 
shredded ginger and slit green chillies. 
Heat oil, add achari masala (refer to Chapter 25), red chillies (whole), and ginger-garlic 
paste. Sauté for a minute and add turmeric, coriander, and red chilli powder. Cook for 
urd and chopped pickles. Now 


30 seconds and add cooked tomato puree. Add cooked c 
add some water and pieces of pan-fried fish. Cook on dum and serve. 
Heat oil, sauté the chicken with turmeric, ginger-garlic paste, coriander powder, and 
cumin powder. Add white gravy and cook. Add brown onion paste and cooked tomato 
puree and bring to a boil. Finish with cream, garam masala, green cardamom powder, 


mace powder, and kewra. 
Heat ghee, sauté the chicken with coriander powder, and add almond paste. Add white 
gravy and some water and cook covered. Add cooked curd and more water or stock and 


adjust the consistency of the gravy. It is a thin gravy. Finish with green cardamom, mace 
’ ’ 


and kasoori methi. 
Heat oil, add cumin seeds, ginger-garlic paste and then add chicken. Sauté and add red 


ie powder, turmeric, cumin powder, and coriander powder. Add onion tomato masala 
and water. Cook until the chicken is tender. Add garam masala and chopped coriander 


iat mi a mae Add lamb and saute. Add red chilli powder and onion tomato masala. 
water and cook until the lamb is tender. Now keep stir frying the lamb so that the 


water evaporates, are asala. c :, 
porates. Add garam masala, chopped coriander, dried mint powder, and aamdhoor, 
9° , 


re so many individual dishes s 


SATION OF GRAVY | 


pleasant flavour to the dish. 
» When using choppe 


them in with small amounts 0 
the colour of the gravy. 

+» Cook the gravy on dum for some ti 
hot plate to let the oil come to the 


e Add sma 


d about making gravies and 
f various kinds of utensils 
utensil is used for a 


In this chapter we rea 
curries. We saw the usage 0 
and understood why 4 particular 
type of gravy. We saw various kinds of spices, blends, 
and pastes and their specific ‘oles in making graves 
in Indian cuisine. The thickening agents in the gravy 
have a clear role to play and they also have other uses 
such as flavouring and colouring. Some spices are 
ood for their colouring properties and some are used 
favouring and souring. We saw how each gravy 


r . 
cong sed all these elements. 


Bi ic: 

. . One he 
Pt combined to pro : as te 
4 be p duce various kj ds of 


There are many basic and regi 
; gional Pea: 
all the gravies have the same med 4 gravies hae 
dum in some cases. Let us discuss some im ha: Lesa 
Ortant points for n 
i wil 3 ae such as onions, tomat a 
hil th wr ike. If some of the onions are prise: should be 
while the rest cook, thereby imparting a burnt fla y sliced than others. the, 
Always smoke the mustard oil and take it off th mi our to the dish. “i 
before adding any spices for tempering e fire and bring to a stab 
Let the onions turn brown first and then add the gin 
onion paste, add ginger and garlic first as the boiled he 4 i 
, NS wi PB 
Make a paste of spice powder with water and then add s will not take lon 
powder, if directly added, might burn, thereby losi to the browned onio | 
, thereby losing its flavour and giving a ni 


d tomatoes in the gravy, add browned onions and keep m ashing 
f water. This will help the gravy to thicken nde 


me. This is done by covering it and keeping itona 4 
surface. a 


1] amounts of salt in the begin 


i! 


gay ‘. _ 
Case 


ntti Hi re 


a 
= 
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irl ae 

ning and also season the food towards the ae be 
ea 

on aS 


ghar ka khana concept, — fs 
de from scratch, but in? 30m 
categorized gravies- a 
produce a variety a 


aabith > 
, 


combination and 


We also touched on the 
where all the dishes are ma 
hotels, chefs have devised and 
into a classification that helps them 
of dishes in the stipulated time. The 
peculiar eating habits of the people of a 


many curries, 
for a particular 
We discussed V4 


ava 


t 
' 13 ai 4 


— are many’ basic and reo: ae 
. all the gravies have the em types of eat ‘eae 


dum in some cases, Let ys disuse of cooking we 

e The cuts of vegetables, such a important sat hy ing, 
they will cook alike, If Ak 8 Onions, veal Us for mak 
while the rest cook, thereby a Onions are s ete, § ve 

e Always smoke the mustard oi] > rr a burnt | 

before adding any spices for temper: ej 

Pering, 


@ Let the onions turn bro 
wn first and th 
€n add the gj 
n 


Water and then 


powder, if directly added, might 
» Might burn thereb 
y los 


pleasant flavour to the dish 


tahta 
os 


e When using chopped tomatoes in the gravy, add b i 
them in with small amounts of wate Ys rowned onions and keen mack: 


t. This will help the gravy to thicken and des. 


the colour of the gravy, 


Y Covering it and keeping i F.. C 


. ‘ Voroavy * 
¢ Cook the gravy on dum for some time, This is don b 
7 1 e 
hot plate to let the oil come to the surface 


e Add small amounts of salt in the beginning 


and also season the food towards hee ie 


\ 

cr J 

0 
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in thia chapter we read about making gravios and We also touched on the ghar ka khana me 
surtion, We saw the usage ol various kinds of utensils — where all the dishes are made from scratch, but in 
und understood why a particular utensil is used fora hotels, chefs have devised and categorized gravies 
into a classification that helps them produce avariety 
of dishes in the stipulated time, The combination and 

peculiar eating habits of the people of a diverse country 
like India has also given birth to regional gravies. Som 
of these regional gravies are used as a base gravy TF 

many curries, whereas in some Cases thoy are.used 


| mple, meen 
for a particular dish only, for exa ol 
We discussed various kinds of base gravies ; 


ype of gravy We saw various kinds of spices, blends, 
and pasitos and their specific roles In making gravies 
N Indian cuisine. The thickening agents 1 the qravy 
NAVE A Clear role to play and they also have olhoer uses 
wen as Navouring and colouring Some sploos are 
WO) fOr heir Colouring propertios and some are used 
a favouring and souring. We saw how each gravy 


Attia) all hose elomonts 


s¢ Af =% aac ial 3 
| t ie See : sete 
KEY TERMS 


ee vy Curd and tomato based gravy eae 


a Al yakhni White pumpkin cooked with yakhni from 
Kashmir. 

am Fermented rice pancake 

Curry Indian stew made from single or combin 


base gravies. 
Dhaniwal korma Dish from Kashmir, where yakhni 
gravy is flavoured with fresh coriander paste. . 

Gatta Poached dumplings of gram flour stewed in 


Rajasthani yellow gravy. 
Goshtaba Pounded meat with spices, made into dump- 
lings and poached in yakhni gravy from Kashmir. 

Gravy Cooked mixture of thickening, colouring, flavouring, 
and souring agents used as a base of Indian stews. 
Guchi matar Indian dish of morsel and green peas 


cooked in Mughlai yellow gravy. 
Hariyali gravy Spinach-based gravy cooked with 
onions, tomatoes, and Indian spices. 

Heddar Dish from Kashmir, where mushrooms are 
cooked with yakhni gravy. 

Kadhai gravy Tomato-based gravy flavoured with red 
chillies, coriander, and kasoor/ methi. 

Kesari gravy Type of Mughlai gravy which is coloured 
and flavoured with saffron. 


Kopra_ Hindi for dried coconut. 
Korma White gravy flavoured with brown onion paste 


s from south India. 
ation of 


and tomatoes. 
Lababdar gravy Anothername for onion tomato masala. 


Lamb preparation from Rajasthan, where 


Rajasthani yellow gravy. 


Maas ki aadhi 
o-based gravy flavoured with 


lamb is cooked in 
Makhni gravy Tomat 
butter and Indian spices. 
Makki ka soweta Speciality 
is cooked with fresh corn. 
Malai kofta Cottage cheese dumplings stewed in 
tomato and nut-based gravy flavoured with cream. 
Meen Malayalam for fish. 

Methi tsaman Cottage cheese and fresh fenugreek 
preparation from Kashmir. 

Murgh butter masala Tandoori chicken stewed in 


makhni gravy. 
Nadir yakhni Lotus roots cooked with yakhni gravy from 


of Rajasthan, where lamb 


Kashmir. 
Navrattan korma_ Blend of nine rattans or vegetables 


cooked in a tomato-based gravy flavoured with cream and 


thickened with nut paste 


Onion tomato masala 
gravy, OTM, or lababdar gravy. 
Rizala Curd-based gravy from Awadh, flavoured with 


Also known as brown onion 


kasoori methi and saffron. 
Sorshe gravy Mustard paste based gravy from Bengal. 


White gravy Indian base gravy made with boiled onion 
paste, nut paste, and Indian spices. 
Yakhni Curd-based gravy from Kashmir, also referred 
to lamb stock with flavouring spices. 


_ Differentiate between a gravy and a curry. 
How is Indian gravy different from the Western 


kk 


gravy? 
What is the difference between a base gravy and 


a regional gravy? 
4. What are the basic gravies used in Indian 


cooking? 


How would the choice of cooking utensil affect 

the colour and usage of onion tomato masala? 

6. List the preparation of /ababdar gravy. 

7. Describe a makhnigravy and list three preparations 
that you can make from it. 

8. What are the thickening agents used in white 


gravy? 
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flower 143 
plantains 143 
raw 143 
ted 143 


Basic faults in bread making 393 


crumbly bread 395 
flaked crust 394 
lack of colour on crust 395 
lack of flavour and aroma 395 
lack of shine 394 
lack of volume 394 
raw inside 395 
rope 395 
Stales rapidly 395 
uneven texture 394 
Basic sponges 419 
angel food cake 42] 
butter cake 423 
chiffon cake 420 
devil’s food cake 422 
genoise 420 
jaconde 423 
madeira 422 
swiss rol] 422 
Victoria 42] 


Beans 134 
French 134 
haricot 134 
wax 134 

échamel 19] 
creme 195 

indienne 195 

momay 195 

otynins 195 


banana 405 
burger bun 405 
Breads of France 397 
baguette 397 
brioche 398 
cereale 399 
croissant 398 

epi 399 
Breads of Germany 401 
kastenbrots 401 
kugelhopf 402 
landbret 401 
pretzel 401 
pumpernickel 401 
stollen 401 
zope 402 
Breads of Italy 399 
biova 400 
ciabatta 399 
focaccia 399 
grissini 400 
pagnotta 400 
pansettonse 400 
pugliese 400 
Breads of the UK 402 
bloomer 402 
cob 402 
Danish 403 
English muffin 403 
hot cross bun 403 
hovis 403 
pikelet 403 
Stotie 404 
Breeds of ducks 238 
barbary 238 
nantes 238 
peking 238 
By-products of wheat 36] 
bran 36] 
bulgur 36] 
couscous 36] 
Cracked 36] 
farina 36] 


germ 36] 
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ee: re 
hiesas from the USA 405 


deep fat fryer 87 
fiesg freezers 90 | ; 
dough sheeter 88 age 
flat top (grill) 87 i, 
food processor 86 
gravity slicer 86 
infrared cookers 91 
microwave ovens 88 


oven 87 
pasta boiler 89 


robot coupe 86 
salamander 88 
steam kettles 89 
tilting brat pan 89 
universal dough mixer 88 
vacuum packing machine 90 
walk-in refrigerators 90 
Categories of meats 221] 
beef 221 
game 221, 241 
lamb 221 
pork 221, 233 
poultry 22] 
Categories of spices 530 
hot 530 
regional 530 
sweet 530 
Cereals 300 
breakfast 300 
rich source of complex 
carbohydrates 300 
Seeds of grass plants 300 
Charcuterie 234 
Chef 33 
banquet 37 
boulangers 36 
butcher 36 
commis 37 
demi chef de parties 37 
entremetier 36 
executive 44 
Pastry 46 
Polapers 36 
Sauciers 47 
sous chefs 46 
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Cold soupy 74 ma at 
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Jelliod ConNONMN — 174 
melt Vichyanoine 74 


Colouring agents §49 a we le 
# boiled onion PiNte — §49 ciples 444 ah 
Mm Corlander powder §49 


Cumin power — §49 
Med onion §49 


zauicow 27 


erbne chantlly 44g. 
vons of egRS. 271 


creme Cibout 4qy 


reine On “ 
BAUM Mawula powder 549 Putinwerle —4qy tis a 
aI Rintiche 444 hovel Be 
og and teed . RICOH paste 549 lemon AAS » an vials ny 
2 mowal §5| nai ee 
genie 27! pastry 440 ooh 
aT ratanjot 35} St Honore cream 4qq) 
ee tl red Chill paste 49 truffle 
‘of ation of fish 249 red chilli powder 549 Cuts of fish 258 
anil ‘ype 249 suffron 549 cravate 25% 
fest 249 Sugar §$| darne 25% | 
by a4 tomato 549 Uclice 25% F 
habia Shape 249 turmeric 549 fillet 25% | 
y physical os Common koujonettes 25% 
ct meats 221 bivalves 254 paupictte 258 
Ao gis cephalopods 256 pave 258 
bovines 221 gastropods — 253 plaited 258 
ovines 221 Composition of a salad 206 supreme 258 
swines 221 037 base 206 __troncon 25% 
Classification of poultry — 2. body 206 om of ee 119 
boiling fowl 237 dressing 206 HIGH 120 
broiler 237 garnish 206 oid . Pr 
capon 237 Contamination of food 199 Chopping 
poussin 237 chmical 9 a 
ee eoeken “i physical a julienne 119 
Classification of rice 302 microbiological 9 lozenge 120 
glutinous 3()2 Contemporary sauces 199 ui doine 120 
long grain 3()2 almond tarator a matignon 120 
shont grain 3()2 beurre blanc 2 mincing 121 
wild 42 nergy 200) mirepoix 120 
Ciassification of salads 207 ie i parisienne ae 
compound  2()7 pes paysanne 
simple 207 romesco 200 segment 121 
Classification of sh lifish 25] salsa di noci 200 
Of shellfish 2: 


_— 


nae as : 
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Different types of touille 439 
almond 439 
basic 439 
brandy snaps 439 
July pan 439 
Doneness_ 117 

al dente 117 
firm 117 
precooked 118 
tenderness 117 
texture 117 

Dry fruits 142 

Dry masala 531 
aamchoori 531 
achari 534, 557 
Amritsari machli 533 
bafat 534 

bhatti 534 

chaat 532 

chana 533, 557 
dum 534 

garam 532 

goda 535 
gunpowder 534, 557 
kebab 533, 557 
khada 532 
kolhapuri 535, 557 
paanch phoran 533 
potli 531 

pudina 533, 557 
rasam 535, 557 


Electricity 84 


Equipment 85 


gitdne . 


oh. 4 be 
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bhagona or patili 488 
chakla and belan 487 
chalni 487 

chimta 487 

deg or degchi 488 
gaddi 487 

grinders 489 
hamam dasta 487 
jalebi tawa 489 
jhara 489 

kadchi 487 

kadhai 488 

kadoo khas_ 487 
lagan 488 

lohe ka tandoor 488 
mahi tawa 488 
masala dani 487 
mathni 488 

palta or khoncha 489 
pauni 487 

roomali roti tawa 489 
seeni 488 

sigri 489 

sil batta 487 
tandoor 487 
tandoori sariyas 487 
tawa 488 

External customers 54 
government officials 55 
guests 54 

local food authority 54 
media 54 

suppliers 54 


F 


Equipment used in Indian cooking 486 


Famous species of fish 259, 261 


Fat 232 
barding 232 
lard 234, 368 
larding 232 
marbling 218 
saturated 234 

Fats and oils 366-369 


Faults in sauce making 451-452 


Fibre 117 
cellulose 117 
pectin 117 


Flavouring and aromatic agents 


mogra 556 


555 


gluten 361 
glutenin 361 

strong 361 

weak 361 

Food safety 8 
contaminants 9 
disinfection 8 

food handlers 9 

food poisoning 8 
pathogen 10 
sanitation 8 
chemical poisoning 13 
HACCP 15 

metal poisoning 13 


poisonous plant poisoning 13 


Food storage 67 
expiry dates 68 
‘fast moving items 68 
FIFO 67 
non-moving 68 
slow moving 68 
spoilage report 68 
storeroom requisition 69 
Four main gravies 561 
brown onion 561 
hariyali 561 
makhni 561 
white 561 
French classical courses 102 
café 103 
dessert 103 
entrée 102 
entremets 103 
farinaceous 102 
hors d’oeuvre 102 
legume (vegetable) 103 
poisson (fish) 102 
potage 102 
remove/relevée 102 
roti 103 
savoury 103 
sorbet 103 
Frying 344 
deep fat 344 
flash point 344 
paner al’ anglaise 345 
paner al’ orly 345 
paner a la francaise 345 


setrrano 236 
Heat transference 314 
conduction 315 
convection 315 
radiation 315 
Herbs as toppings 391 
Hierarchy 34 
brigades 34 
Organizational structures 34, 35 
Staffing 34, 42 
Hollandaise 196 
béamaise 196 
choron 196 
maltaise 196 
mousseline 196 
moularde \|96 
Hyderabad 574 
arbi ka salan $75 
baingan ka salan 575 


murchi ka salan $75 
Hygiene $75 


Sugar 383 
Water 38] 
yeast 3§2 
Ingredients used in 


: sponge making 
baking powder 416 = 


driers 418 
eggs 415 
emulsifier 416 
fat 416 
flavouring in 
flour 416 
Moisteners 418 
Sugar 416 
tenderizers 418 
tougheners 418 
Internal customers 55 
engineering 58 
finance 57 


gtedients 416 


food and beverage service 56 
front office 57 
housekeeping 56 
human resources and training 59 
purchase and stores 57 
sales and marketing 58 
International soups 
French onion 173 
green turtle 173 
Manhattan chowder 173 
minestrone 17] 
Mulligatawny 171 
scotch broth 172 
Italian nce 304 


J 


Jewish breads 405 
bagel 405 
challah 405 


K 


Kashmir 569 
dhaniwal korma 570 
goshtaba 570 
heddar 570 
nadir yakhni 570 

Kebabs 514 

Kerala 575 


pinning method 430 
rubbing in method 430 
Savoury biscuits 43] 
tarts 43] 
topping on pies 43] 

Making sweet paste 432 
base for certain cakes 433 
cookies and biscuits 433 
creaming method 432 
decorations 433 
flans 433 
pies 433 
rubbing in method 432 
tarts 433 

Meals 97 
afternoon tea/high tea 97 
breakfas/petit déjeuner 97 
brunch 97 
cocktail 97 
dinner/diner 97 
elevenses/gotiter 97 
luncheon déjeuner 97 
supper 97 

Melon 151-152 

Menu 95 
bill of fare 95 
control tool 97 


book fold or double turn 457 
combination method 457 
English 457 
French 457 
Scotch 457 
three fold or single turn 457 
Millet 364 
Mise en place 76 . 
bulk 76 
cutting and chopping 76 
display kitchens 76 
Oriental show kitchen 76 
peking duck 77 
teppanyaki 77 
Mixing methods 385 
ferment/sponge 385 
salt delayed 385 
straight dough 385 
Modes of cooking 313 
induction 313 
infrared 313 
microwave 313 
Molluscs 253 
bivalves 254 
gastropods 253 
univalves 253 
Mughlai dishes 514, 570 
biryanis 514 
dum ki subziyan 570 
guchhi matar 570 
kebabs 514 
Mughlai paneer 570 


N 
Nutrients 112 


carbohydrates 112, 116 
minerals 112, 116 


Methods of making puff pastry 457 


Pastes 429 
almond 437 
choux 433 | 
marzipan 436 
persipan 436 
short crust 429 
sweet 431 


touille 438 
used in Indian cooking 538-540 


Physical characteristics of meat 218 


adipose tissue 218 
bone or the skeletal tissue 219 


connective tissue 218 
muscle tissue 218 
Pigment 113 
anthocyanin 114 
anthoxanthin 115 
betalains 115 
carotene 114 
chlorophyll 114 
flavones 113 
Poultry processing 238 
dressing 238 
frenching 238 
jointing 238 
singeing 238 
spatchcocking 238 
trussing 238 
Prawns/shrimps 252 
Principles behind bread making 385 
baking 390 
collecting the mise en place 385 
cooling the baked bread 392 
dividing and scaling 389 
final proving 389 
knock back 388 
mixing of the ingredients 385 
proving 388 
scoring 390 
shaping/panning 389 
Products made from phyllo pastry 471 
hourekakia 47) 
Lebanese baklava 47] 


phyllo cups 472 


ee 


narchy 295 
toxins 296 : he 
Punjab 567 ee, 


kadhai paneer 566 ; 
kadhai vegetables 566 a 
murgh butter masala 563 ee, 
murgh makhni 562 a 
paneer makhni 562 
subz makhan wala 563 


R 

Raising agents 364 
rice flour 364 
bicarbonate of soda 365 


baking powder 365 
cream of tartar 365 
salt of harts horn 366 
yeasts 364 
Rajasthan a72 
maas ki kadhi 571 
makki ka soweta 571 
Rajasthani gatta curry 571 
Receiving area 65, 66 
daily receiving report 66 
purchase requisition 70 
receiving dock 66 
short supplies 66 
standard purchase specification 67 
standard receiving voucher 69 
receiving clerk 67 
Regional gravies 565 
achari 567 
kadhai 566 
kadhai paneer 566 
korma 572 
malai kofta S08 
meen moilee 575 
mustard 573 
rizala = S7\ 
salan 574 
vakhni = S69 
Rice products 307 
Roasting 335 
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cranberry 18S 
ereme Anglaise 448 
flavour 186 
moisture 186 
nutritional Factor 187 
orange 186 
roast 186 
sabayon 449 
tartare 187 
texture 187 
tropical fruit salsa 186 
vanilla 186 
visual appeal 186 
Scampis 252 
Selection of eggs 275 
bloom 275 
candling 275 
colour 275 
freshness 275 
size 275 
Six tustes 482 
astringent 482 
bitter 482 
pungent 482 
salty 482 
sour 482 
sweet 48) 
Slaughter 220 
bleeding 220 
rigor mortis 22} 
Stunning 220 
Souring agents 544 
agamchoor S47 
citric acid = 548 


. jor nate 
cing 


vinegar S44 
ANON $56 
cake 


Stouk 

tib steak 299 aa 
Tebone steak 249 

Stowing 126 
brown stew 494 
tricassée 427 


Miscellanoous stew 427 
ragout 327 
White stow 327 
Stocks 158 
court bouillon 140 
Havourfal liquids 153 
fond 18 
fumet 160 
heutral 160 
Femouitlage — 160 
vakhni 188 
Structure of an Cee 209.270 
Structure of wheat grain 
bran 360 
embryo 360 
endosperm — 460 
germ Jad 
Sweeteners 47) 
breakfast sugar 372 
brown sugar 473 
corn syrup 74 
date sugar V74 
golden syrup 373 
grain sugar 372 
honey 374 
icing sugar 472 
invert sugars 374 
isomalt  V74 
jageery 374 
liquid glucose = 374 
Maple syrup 374 
molasses 374 
palin supar = 474 
Suvar substitutes  ¥74 
treacle = A74 


Techniques employed in Indian 


cooking 489 
baghar 490 


360, Jot 


NUL Panton 549 
Onlon $49 
rOUX 1H’) yl 


Keedn punts 549 
slurry IKK Py 


Verotuble or fy os YH 
Typos of ult Plireey 14H 


Creu 971, 979 
OPBK 273, 9714 
Knife 1, 
poultry 238 
Pantry 457 
Silad 208 

TYpes of chilliey 5()5 
uncho 506 
bird's eye 504 
cuscabel 506 
curd 506 
dhani $06 
deghi mirch 506, 550 
Guntur 506 
habanero 506 
Kashmir 506 
Kashmiri red 550) 
malwani 506 
mathania 506 
nyora 506 
passado 506 
serrano 506 

‘Types of flours from various grains 363 
arrowroot 363 
barley 363, 364 
buckwheat 363, 364 
cornflour 363 
kuttu ka atta 363 
maize 363 
masa harina 363 
rice 363 


kitchen towel 17 
neckerchief 16 
scarf , 16 


veste blanc 15 
Uses of choux paste 
cheese balls 435 
chocolate eclairs 435 
cream slices 435 
fritters 435 
Gateau St Honore 435 
gnocchi 435 
Paris Brest 435 
profiterole suchard 435 


434 


jalousies 464 

Napolean cake/pastry 463 
palmiers 463 

turnovers 464 

vol-au-vent 463 


V 
Varieties of lettuce 209 
bib 230 
butter head 210 
dandelions 210 
frisée 210 
iceberg 209 
lollo rosso 209 
mizuna 210 
radicchio 209 
red chard 210 
red sangria 209 
rocket 210 
romaine 209 
Various glazes and toppings for 
breads 39] 
cereals 392 
egg wash 391 
flour 392 
herbs 39] 
honey 391 
nuts 39] 


pand-contact surface Z 
hands of food handlers 11 
indirect method J 
Velouté 195 

allemande 195 


aurore \95 
cardinal 195 
spreme 195 
Vinaigrette 211 
American 211 
English 21] 
French 21] 
Italian 251 


W 

Wet masala 535 
balchao 537, 557 
Chettinad 536 
Goan 536 
Malabar 536 
rechado 537, 557 
salan 538 
sambhar 536 
soola 537 
tandoori 537 
ver 538, 557 
xacutti 537 

Wine 104, 105 
beaujolais 105 
champagne 105 
chianti 105 
pinot noir 105 
sauvignon 105 
sauvignon blanc 
sommelier 104 


blush zinfandel 105 


105 


